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RECIPES FROM FRIENDS OF THE CHANCELLOR'S RESIDENCE
AT THE UNIVERSITY OF MISSOURI-ROLLA
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A group of friends of UMR and in particular, friends of this house, have united in this
project. It is our hope that the profit from this book will provide the residence with a new dining
table and chairs. We have appropriately named our cookbook The Chancellor's Table.
It has been exciting, rewarding and just fun to work together. The response to our request
for recipes has been overwhelming! In fact we received so many that we have saved some for
use at a later time, perhaps another cookbook.
One night John came home and found me typing recipes at six o'clock and suggested that
at that hour, perhaps recipes were intended to be cooked! Juanita and I took that as a hint a·nd
did try many of them. John agreed with us that not only did the recipes sound good to read and
type, they were delicious! We didn't get to test all the recipes, but we rest assured that everyone sent us a well-tested family favorite. Thank you for sharing with us!
Our deepest appreciation and thanks go to all our contributors. If you were unaware of
this project, we ask your forgiveness and assure you that your participation is wanted and hope
you will share a recipe with us next time . It has been a joy to read notes from the contributors
and relive with them their association with MSM-UMR. We hope you will find this book full of
delicious recipes and notes that you will enjoy.

-<Dorcas <Park

John and Dorcas Park
(Photo by Dan Seifert/Stone House Photography)
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<Dedication-Juanita Waters
This cookbook is dedicated with love to Juanita Waters, who has cooked in the
UMR Chancellor's Residence for over 30 years.
Juanita, who had worked for the Merle Baker family in Kentucky, followed ·the
Bakers to Rolla in 1963. She has raised three children in Rolla and now enjoys doting on
her four grandchildren and one great-granddaughter. She helped raise the Baker, Marchello
and Jischke children and always has a cookie and a smile ready for the Park grandchildren.
As Louise Marchello wrote, "although the Chancellor's residence was the Marchello
family's home from 1978-1985, it will always be Juanita's house to me."
For over 30 years Juanita Waters has provided service, love, continuity, knowledge, and fine cuisine that have enhanced the entire university community.
Nearly everyone in Rolla has had a taste of Juanita's cooking, whether it has been
at a covered dish dinner at her church, as a guest at the residence, a shared picnic feast
or treats at PTA or on campus.
Food seems to be the theme that ties us all together. Chancellors, along with spouses
and children, come and go, but eating at the residence (with Juanita's deft direction)
continues.

fiJiistory of "'The ClubJiouse"
The University of Missouri-Rolla
Chancellor'sResidence, constructed in 1889,
was the first state-owned dormitory on this
campus. It was funded by a special legislative appropriation of $5,000 -and was designed by Rolla architect Henry Hohenschild.
Known as "The Club House," it was described at the time as providing "commodious and comfortable rooms for 30 young
men." The dining hall accommodated twice
that many. Beginning in 1895, the dormitory
became a rooming house only; students ate
their meals elsewhere.
When the students were moved out after a tornado inflicted over $1,000 in damages to the house in 1898, the faculty and
Director Ladd lobbied for the State Geological Survey to move in. The Survey, which
returned to Rolla after being briefly headquartered in Jefferson City, occupied the
building for several years.
Since 1905, it has been the home of
the· executive head of the campus. Eleven
chief executive officers (titled variously
"Dean," "Director" and more recently "Chancellor") and their families have occupied the
residence.
The building has three stories and a
basement. The first floor is used as a reception area where official university functions
are held. The upstairs rooms are used as living quarters for the Chancellor's family.
The sun porch was not in the original
structure, but was added in the early 1920s.
The house originally used fireplaces upstairs
and downstairs for heat, but is now connected to the campus steam heat system.
The present fireplace in the living room was
built in the 1920s. Central air conditioning
was installed in 1986.

circa 1940

Throughout the years, the residence
has been modified from time to time, both
inside and out. The original red brick was
painted with a succession of colors, including white, yellow and green. During 198081, the original red brick was restored and
the exterior renovated by UMR carpenters
to make the house more closely resemble
the way it had looked originally. The
Chancellor'sResidence, now the second oldest building on the UMR campus, is awonderful example of a Victorian home with
Romanesque and Shingle styles of architecture. It is referred to in A Field Guide to
American Houses by Virginia and Lee
McAlester.
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The ink drawing above was done by Jimmie
Schmoldt. She and her husband, Hans E. Schmoldt,
ChE'44, are loyal supporters of MSM-UMR. Hans
has a recipe for Niedersachsen Krautsalat in the
salad section.
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Special Thanks

THANK YOU!

Our appreciation goes to these volunteer typists, without whom we would
never have finished this project. These wonderful typists made this
cookbook a reality! Our special thanks goes to Jinny Ryle who organized
this group and kept us all going! She was a ceaseless inspiration, "we can do
it!"
Jinny Ryle
Joyce Abbott
Lori Barteau
Barbara Cruise
Marilyn Disser
Mary Hinze
Mary Hotaling
Sue Hufham

Mary Ann Osborne
Dorcas Park
Laura Richardson
Soosie Schmitt
Marcy Scott
Denise Sharp
Karen White

Our tireless committee who spent hours organizing, planning, sorting,
checking, reading, writing, promoting, studying and producing.
Dorothy Scrivner, Pres.
Boo Eversman, Treas.
Pat Look, Sec.
Barbara Bertrand
Nancy Brackhahn
Mary Daily
Betty Eyberg
Ruth Faucett
Joyce Fiebleman

Marilyn Greenway
Grette Herrick
Dorcas Park
Louise Roach
Kittie Robertson
Le & Dudley Thompson
Mary Stigall
Juanita Waters

Our most heartfelt thank you goes to Karl Lutzen. His enthusiastic, upbeat,
energetic encouragement and hours of work in editing and tying it all
together MADE the book! His professional lay out skills and knowledge of
computers is amazing and through it all he kept his good humor! His
recently published book, Homebrew Favorites is available at fine
bookstores everywhere and we just might get him to autograph it for Friends
ofUMR! Thanks Karl!

Special Thanks
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Other volunteers provided advice, help, research and guidance and we owe
them a h~ artfelt thank you!

Wayne Bledsoe
Don Brackhahn
Meg Brady
Larry Christensen
Jane Mitchell

Jack Ridley
Dan Siefert
Lucy Sutcliff
Chris Townsend

Our special gratitude goes to Kathy Fillmer for her expert writing and
layout skills, Jackie Lomax for her professional proof reading, Lindsay
Bagnall for checking names and dates on entries, up to 4 hours before giving
birth! and Janet Muhm for her design of Joe Miner, the Chef!
Without the seed money from underwriters, this endeavor would never have
been possible. Special thanks to those who believed in the book enough to
put money on the line.
Volunteer Contributors:

John and Deborah Schork
Coterie of UMR
Madison and Mary Daily
DC and Pat Look
John and Dorcas Park
Dudley and Le Thompson
Jack and Dorothy Scrivner
Gerald and Marilyn Greenway

Gary and Barbara Bertrand
Harold and Joyce Fiebelman
Virginia Goevecker
Tom and Grette Herrick
Lillian Lay
Bob and JoEllen Allen
Marie Rasmuson

Guess who canie for dinner?
J:gdy Margaret 'fhatcher!

'ill ''

[L-R] Tom, Jacque and Miriam Remmers, Lady Margaret Thatcher, Walter,
Hilda and Ed Remmers.
What a thrill to be part of the Remmers Special Artists/Lecture Series and host the
former Prime Minister of Great Britain! Knowing how our British friends love the tender
and marvelous beef in the U.S.A., we planned our menu around a roast filet of beef with
mushroom-tarragon sauce. The building and grounds staff made a plywood addition to our
dining table in order to seat 21 guests. Lady Thatcher was pleased that we used the colors
and flags of both countries in the red, white and blue linens and flowers arrangements.
After dinner, we were thrilled to hear Lady Thatcher's lecture to astanding-room-only crowd
of over 5,000 in the Gale Bullman Multi-Purpose Building. All of this was made possible by
the loving gift of Walter, MetE'23, and Miriam Remmers and their family, who established
the Remmers Special Artists/Lecture Series fund to bring special guests to campus. Other
guests who have been entertained at the Residence
for the Remmers' series include President Gerald Ford,
'Thatcher r/Jinner 1'"
U.N. Ambassador Jeane
Kirkpatrick, Surgeon GenJ1arl7est <Bisque
eral C. Everett Koop and
r/(oast .filet if <!J
"'ith Mushro~m-Ta~· eej
Speaker of the House
agonJauce
Stacked <Potato rv. d
Tip O'Neil.
<lJ
e 'ge
~i enu

Miriam and Walter
Remmers

roccoli ivith .(gmon <lJ
..
utter Cnunbs
.!Jghtas 1r
a .:reather '/(oils
Orange I!'almu Salad
.YlmericanJlfpple <Pie

(. .

Coffee and 'Tea
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HARVEST BISQUE

2 1/2 pounds butternut squash
dash of salt
1 med. onion chopped
1 Tbs. butter
1/4 tsp. nutmeg
1 tsp. Worcestershire sauce

1 Tbs. creamy peanut butter
4 cups chicken broth
1 /2 cup cream or undiluted
evaporated milk
Cayenne pepper

Prepare squash by washing, cutting in half lengthwise and removing seeds.
Place squash, cut side down, in a flat baking dish with about 1/2 inch salted
water. Bake in a pre-heated 400 oven about 40 min. or until soft. Let cool
slightly. Saute onion in butter until limp. Spoon cooked squash from skin. It
should yield about 4 cups. Place squash in blender container with nutmeg,
Worcestershire sauce and peanut butter. Add enough chicken broth to fill
blender. Blend until smooth. Heat mixture and stir in cream . Add salt and
pepper to taste. Heat well but do not boil. Add chicken broth to determine
the consistency. Serve in heated soup bowls with a dollop of sour cream on
top and garnish with a bit of grated carrot. Serves 6-8.

ROAST FILET OF BEEF WITH MUSHROOM-TARRAGON SAUCE

2 Tbs. olive oil
one 1 3 I 4 lb. filet of beef
tenderloin, trimmed and tied
2 Tbs. butter
1/4 cup minced shallots
1/2 pound mushrooms, sliced

1 Tbs. minced fresh tarragon
1 /2 tsp. salt to taste
l/ 4 cup dry red wine
1 1/ 4 cup beef broth
1 1 /2 Tbs. cornstarch

Preheat oven to 400. Heat oil in heavy skillet over high heat. Pat beef dry
and brown on all sides, turning frequently. Remove from skillet and place on
a rack in roasting pan. Roast to desired doneness or until meat thermometer
registers 125 for rare, about 25 min. Pour oil from skillet and add the butter
and shallots; saute about one min. Add mushrooms, tarragon and salt.
Increase heat to medium, cover and cook until mushrooms release juices,
stirring once or twice, about 6 min. Add wine and bring to boil. Boil
uncovered until almost no liquid remains, about 2 min. Mix in 1 cup stock.
Stir cornstarch with remaining 1/4 cup broth in smail bowl. Add cornstarch
mixture to mushroom sauce and bring to boil until thickened . Remove
strings from beef. Slice beef into 1/2 inch slices. Spoon sauce over and
serve. Serves 4.
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STACKED POTATO WEDGE

11/2 Tbs. unsalted butter
13/4 lb. potatoes, peeled and
cut into 1/8 in. slices

1/3 cup plus 3 Tbs. milk or
cream
1/3 cup chicken broth

Preheat oven to 375. Spray pie plate with Pam. Arrange 1/3 of potatoes in
dish. Season with salt and pepper. Repeat this layer 2 more times . Whisk
milk and broth in small bowl and pour over potatoes. Dot with a little butter.
Sprinkle with paprika. Bake until golden, about 55 min. If you desire, pour a
little cream over the top and bake about 15 min. more until tender. Cool
about 5 min. and cut into wedges and serve. Serves 4.

BROCCOLI WITH LEMON CRUMBS

1 large bunch broccoli, cut into
florets
3 Tbs. unsalted butter
1 Tbs. minced fresh lemon peel

1 med. garlic clove, minced
11/2 cups soft white bread
crumbs

Bring large pot of salted water to boil and cook broccoli until crisp-tender,
about 4 min. Drain. Melt 3 tbs. butter in skillet over med. heat. Add lemon
and garlic and cook until the butter just begins to brown. Add crumbs and
stir until golden. Top broccoli with crumbs and serve. Garnish with lemon
slice. Serves 4.

ORANGE-WALNUT SALAD

2 small heads Bibb lettuce, tom
into bite-size pieces
1 lb. fresh spinach, torn into
bite-size pieces
2 oranges, peeled, seeded and
sectioned

1I2 med. onion, sliced and
separated into rings
1/2 cup coarsely chopped
walnuts
2 Tbs. butter or margarine,
melted

Place first 4 ingredients in a large bowl. Saute walnuts in butter until lightly
browned; add to lettuce mixture and toss with sweet and sour dressing when
ready to serve. Serves 6-8.

Dinner With Lady Thatcher
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AMERICAN APPLE PIE

pastry for double-crust 9 in. pie
6 cups peeled, sliced cooking
apples
1 tbs. lemon juice
1/2 cup sugar

1/2 firmly packed brown sugar
2 tbs. flour
1 /2 tsp. cinnamon
1I4 tsp. nutmeg
2 tbs. butter or margarine

Combine apples and lemon ju_ice in a large bowl. Combine sugars, flour, and
spices and mix lightly not to break the slices. Spoon into unbaked pie shell
and dot with butter. Cover with top pastry sealing edges well. Cut slits for
steam to escape. Bake at 450 for 15 min. Reduce heat to 350 and bake 35
more min. Serves 8.

We served this a la mode and Lady Thatcher seemed to enjoy this
Americana. Juanita and I had discussed how to brew a "proper English
cuppa tea" and felt we had it mastered. Guess who didn't even try our tea
and instead took coffee!

Historical Morsels
Following their graduation in 1874, the first three alumni-Gill, Duncan
and Pack-left for Colorado to find employment. One evening after their
labors in a smelter near Boulder, Duncan was engaged in the scientific
manipulation of his weekly washing in the mill race, Pack was mending
his overalls, and Gill was writing a letter to his lady friend. Suddenly, Gill
laid his writing aside and very seriously called the
group to order in "the First Meeting of the Alumni
of the Missouri School of Mines and Metallurgy."
The next meeting of the alumni association was in
1882 at the Windsor Hotel in Denver. There "the
Missouri School of Mines and Metallurgy Alumni
Association" was organized. The alumni
association today represents some
45,000 alumni of MSM-UMR.

A T A S T E 0 F R 0 L L A

Jiarry Jeessler, Mete '24
Kessler, "The Millionaire Referee," went the distance in two areas-as a metallurgical engineer and a boxing referee. Kessler's foundries manufactured components
for the first lunar spacecraft and landing module. In the ring, he refereed more than
6,000 fights, including 13 world championships. Kessler, who described himself as "probably the highest paid consulting metallurgical engineer in the world," donated his refereeing fees to children's charities.

ors
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CHEESY GARLIC BREAD

1 loaf French bread (about 20
11/2 cups mayonnaise
1 cup shredded cheddar cheese
inches) halved lengthwise
1 cup thinly sliced green onions 1/3 cup minced parsley
with tops
paprika
3 garlic cloves-minced
Mix mayonnaise, cheese, onions and garlic. Spread on bread halves.
Sprinkle with parsley and paprika. Wrap each half in foil. Refrigerate for
1-2 hours or freeze. Unwrap and place on a baking sheet. Bake at 400
degrees for 8-10 min. (20-25 min. if frozen) or until puffed but not brown.
Cut into slices. Makes 12-15 slices.
Marie R. Eash
John '79 BS AE

CORNED BEEF PARTY LOAF

2 hardboiled eggs
1 pimento
1 can corned beef
1 cup mayonnaise

1 env. plain gelatin
1/4 cup cold water
3 Tbs. vinegar
1 sm. onion
1I2 green pepper

Soak gelatin in cold water. Heat vinegar until boiling and dissolve gelatin in
it. Chop onion, green pepper, eggs, and pimento. Add chopped ingredients
and mix. Separate corned beef with fork; add corned beef and mayonnaise
to mixture. Mix well, chill in loaf pan. Turn out just before slicing.
Sybil Powell Lange
1933 St. Pat's Queen of Love and Beauty
Robert, '37 BS ChemE

OGS

Historical Morsels
St. Pat's began in 1908, and by 1916 had
developed many of the traditions still celebrated
today. That year a St. Louis paper covered the
event and began it's article, "Rolla ... a town you
ought to see before you go to Paris and die."
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TORTILLA ROLL-UPS

16 oz. softened cream cheese
1 sm. can minced black olives
1 can minced green chilies

3 tsp. shredded green onions
12 tortillas
1 jar salsa

Mix first four ingredients and refrigerate covered for 24 hours. Spread on
tortillas and roll up. Cut into 1/2" widths. Serve with salsa.
Darlene S. Ramsay
'84 BS MetE
Christopher
'84 BS MetE
MetE faculty
OGS
Kaye Akers
Tom, '73 BS AMth
'75 MS AMth
Leslie Gardner
Friend of UMR

NACHO DIP

1 lb. ground beef
1 med. chopped onion
1 lg. can refried beans
1 cup chopped green chilies
2 cups shredded cheddar cheese

3/4 cup taco sauce
1I4 cup chopped green onion
1 cup chopped black olives
1 cup sour cream

Season beef with salt and pepper and saute with onion. Spread refried beans
in 9x 13 pan. Top with beef. Put chopped chilies on top of beef. Next layer
on cheddar cheese and drizzle on taco sauce. Bake at 400 degrees for 20-25
minutes. After removing from oven, sprinkle on green onion and black
olives. Top with sour cream in small mounds . Serve with nacho chips.
Genetta Townley
Parent Board Member

Hors d 'ouevres
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JEZEBEL SAUCE

16-18 oz. jar apple jelly
16-18 oz. jar pineapple
preserves

5 oz. jar horseradish
1
dry mustard
2 Tbs. cracked pepper

can

Mix all together. Spoon over cream cheese and serve with crackers. This
keeps a very long time in the refrigerator. Serves 6.
Louise Marchello
Joe, Former Chancellor of UMR
OGS
Louise Shares this recipe of Barbara and John ('42 BS ME, OGS) Olsen.
Betty Perry prefers to use a 12 oz. jar of pineapple preserves and a JO oz.
jar of apple jelly.
Betty Perry
Robert,'49 ME BS
OGS

SHRIMP CHIP DIP

2 cups sour cream
3 oz. cream cheese
2 tsp. lemon juice

2 cans shrimp
3 I 4 pkg. Italian dressing mix

Let cream cheese soften. Mix all ingredients and refrigerate for several
hours before serving. Serve with chips, sesame sticks, etc.
Susie Buescher
Alfred, '64 BS ME, '83 Prof ME

Historical Morsels
Professor George Dean walked into his office
one morning to find an assortment of livestock
occupying the premises. He had long boasted of
participating in a similar stunt against the director
of the School in the 1890's. According to
eyewitnesses, he never again mentioned the
incident.
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ITALIAN TUNA DIP

1 cup sour cream
6 oz. can tuna
1/4 cup Parmesan cheese
1 hard cooked egg

1 Tbs. lemon juice
1 tsp. Italian salad dressing mix
Paprika

Combine all ingredients and chill. Sprinkle with paprika. Serve with
vegetables or crackers.
Ruth Faucett
*Tom, ME faculty
OGS

HOT CHIPPED BEEF DIP

8 oz. pkg. cream cheese softened
8 oz. carton sour cream
6 green onion, chopped
1 4 oz. can chopped green
chilies

1/8 cup milk
1I4 tsp hot red pepper sauce
2 2 1I4 oz jars sliced dried beef,
rinsed and shredded
Chips and crackers for dippers

In a medium-size bowl, cream the cream cheese and sour cream. Add
onions, chilies, milk, pepper sauce and beef. Mix well. Pour into an 8 1/2x4
l/2x2 1/4-inch glass baking dish. Bake in preheated 350 degree oven 15
minutes. Serve warm with chips and crackers. Serves I 0.
James R. Paul
'43 BS Pet. Engr.

HOT CRAB MEAT DIP

8 oz. cream cheese, softened
7 oz. can crab meat, drained
2 Tbs. grated onion
1 Tbs. milk

1 /2 tsp. horseradish
1 /2 cup slivered almonds
salt & pepper to taste

Whip all ingredients together. Spread into greased I quart casserole dish.
Bake at 350 degrees for 15 minutes. Serve with Triskets or your favorite
cocktail crackers. Serves 6.
Judy Havener
Gary '62 BS Math
OGS

Hors d'ouevres
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BEEF BUDDIG DIP

3 large pkg. cream cheese
3 bunches green onions
1 pkg. beef Buddig meat

3-4 Tbs. Accent (Yes,
Tablespoons!)

Mix together all ingredients to make dip. Serves 10.
Linda Bramel, '89 BA Econ
Chancellor's Office

MEXICAN DIP

8 oz. pkg. cream cheese
1 pkg. taco seasoning mix
16 oz. pkg sour cream

1 can refried beans
1 /2 jar hot salsa

Mix cream cheese, sour cream and taco seasoning, set aside. Mix refried
beans and hot salsa. Layer in shallow bowl: Sour cream mix, bean mix,
shredded lettuce, finely chopped tomatoes without seeds, sliced black olives,
8 oz. shredded Monterey Jack cheese, and sliced jalapeno peppers . Serve
with tortilla chips. Serves 6.
John Molchan, HRS

Old reliable dip that Mom called on to serve with her favorite Mexican
meals.

HAMBURGER DIP

1 1/2 lb. hamburger
3 tsp. chili powder
1/2 med. onion
1 /2 cup cats up

1 tsp. salt
15 oz. can red kidney beans
cheddar cheese to taste
black & green olives to taste

Brown meat and drain well. Add salt, chili powder, beans, and catsup. Mix
well. Top with onions, olives and cheddar cheese.
Glenna Hall
Cent. Printing

Keep warm in slow cooker. Good served with corn chips.
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GRAMPA'S SHRIMP DIP

1 sm. can broken shrimp
4 oz. grated cheddar cheese
1 sm. onion, chopped fine

enough mayonnaise to bind
(approx. 2 Tbsp.)

Mix all ingredients. It tastes better if made a day ahead. It keeps quite a
while in the refrigerator. Serves 3-4. Double the recipe for 6-8 people.
Boo Eversman
Walt, Curator's Prof
MAeE faculty

HOT MUSTARD DIP

2 cans dry mustard
1 cup malt vinegar
3 eggs

1 cup sugar
1/2 tsp. salt

Add dry mustard to vinegar. Let stand over night. Beat eggs, add sugar and
salt. Cook in double boiler until it thickens, about 15 minutes, or until
mixture coats spoon. Serves many.
Ruth Faucett
*Tom, ME faculty
OGS
This is a dip that is very good with cheese cubes, smoked sausage chunks or
can be used on roast beef or ham sandwiches.

TAFFY APPLE DIP

1 8 oz. cream cheese
3 I 4 cup brown sugar
1 Tbs. vanilla

1I2 cup chopped
peanuts
6 apples

In small bowl, beat cream cheese, brown sugar and vanilla until smooth.
Spread mixture on a small serving plate; top with nuts. Cut apples into
wedges and serve with dip.
Deborah B leckman
Bill, Uni Police

Hors d'ouevres
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TEX MEX

2 10 1/2 oz. cans jalapeno dip
3 avocados
2 Tbs. lemon juice
1/2 tsp. salt
1I4 tsp. pepper ·
1 cup sour cream

1 /2 cup mayonnaise
1 pkg. taco seasoning mix
1 bunch green onions
2 3 oz. cans ripe olives
3 tomatoes
10 oz. grated cheddar cheese

Spread jalapeno dip on large serving plate. Mash the avocados and mix with
lemon juice, salt and pepper. Spread over jalapeno dip. Mix sour cream,
mayonnaise, and taco seasoning; spread over second layer. Chop green
onion, tops and all, and spread over sour cream layer. Sprinkle on chopped
ripe olives and chopped tomatoes. Top with a layer of grated cheddar
cheese. Serve with tortilla chips.
Zealia Kirkpatrick
Harry, '30 BS EE, '39 Prof. EE

This makes a lot but don't worry about leftovers - there won't be any!
John Terrill
Acctg Fiscal Svs.

ANGEL OF DEATH GARLIC MAYONNAISE

1 or 2 pods garlic (6 to 12 cloves) 1 Tbs. olive oil
salt & pepper
1 cup mayonnaise
Roast or steam garlic until very soft. Extract garlic meat from
skins, mash or chop finely (or cream in blender with olive
oil). Mix with remaining ingredients, cover and refrigerate
until serving.
Alverta Fiscus
Jim, '86 MS EMgt

Use as a dip with raw vegetables, or serve with beef fondue or with
artichokes cooked in salted water and cooled. Or serve on fish or to add zip
to cold cuts and sandwiches.

Hors d'ouevres
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MEXICAN 5-LAYER APPETIZER

1st layer:
1 can bean dip

4th layer:
diced to ma toes and green
onions

2nd layer:
3+ avocados, mashed
3+ Tbs. lime or lemon juice
salt & pepper to taste

5th layer:
4+ oz. shredded cheddar cheese
cover with ripe black olives

3rd layer:
1/2 cup sour cream
1/2 cup Miracle Whip
3+ Tbs. taco seasoning/ salsa
sauce
Build in layers on a dinner plate and serve with Doritos or Tostados.
Lori Uhe
Gerald '62 BS Chem

LAYERED NACHO DIP

16 oz. can refried beans
1/2 pkg. taco seasoning mix
6 oz. carton avocado dip
8 oz. sour cream
4 1I2 oz. can chopped black
olives

2 lg. diced tomatoes
1 sm. chopped onion
4 oz. can chopped green chilies
11/2 cups shredded Monterey
Jack cheese

Combine beans and seasoning mix. Spread bean mixture evenly in 8" x 12"
dish. Layer remaining ingredients in order listed. Serve with chips or
crackers.
Deborah Bleckman
Bill, Uni Police
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ANCHOVY DIP

8 oz. cream cheese
1 can flat anchovies

1 clove garlic

Soften cream cheese and mix all together.
Sarah Eyberg
Friend of UMR

This is a family favorite but you really have to like anchovies!

TEXAS CAVIAR DIP

1 15 oz. can blackeyed peas with 2 Tbs. chopped green onions
jalapeno
1/8 tsp. garlic powder
4 oz. can mild chopped green
5 oz. jar Old English Sharp
chiles
Cheese Spread
2 Tbs. butter
Drain and mash blackeyed peas. Combine all ingredients in microwave safe
dish. Microwave on full power for 3 to 4 minutes, stirring often until cheese
is melted and dip is hot. Serve warm with chips or crackers.
Dale Marie Springer
Fred, '49 BS ME
OGS

COTTAGE CHEESE CURRY DIP

8 oz. sm. curd cottage cheese
1 Tbs. chopped raisins
1/2 tsp. curry
1 tsp. grated onion

1/4 tsp. Tabasco sauce
1I4 tsp. salt
1 Tbs. milk

Combine ingredients and stir. Serve with chips or crackers.
Frank & Rita Lange
Parents Board
son Cary, student

Hors d'ouevres

2-11

PORK SAUSAGE DIP

1 lb. pork sausage
1 8 oz. cream cheese

1 8 oz. sour cream
l jar chutney

Brown sausage and drain. Mix with rest of ingredients. Serve on crackers.
Mildred Gevecker
*Vernon, '31 BS CE
'50 Prof CE
CE faculty

HOT ARTICHOKE DIP

1 bunch chopped green onions
2 jars marinated artichoke
hearts
8 oz. cream cheese

2 cups sour cream
10 oz. grated cheddar cheese
1 lg. round loaf French bread

Drain and chop artichoke hearts. Combine with green onions, cream cheese,
sour cream and cheddar. Cut off top of bread and keep for lid. Hollow out
and butter inside. Place cheese mixture inside bread and put lid on. Wrap
twice in foil. Bake at 350 degrees for 1 112 hours.
Susie Buescher
Alfred, '64 BS ME, '83 Prof ME

ARTICHOKE APPETIZER

2 cans artichoke hearts
1 cup mayonnaise

1 cup parmesan cheese, fresh
2 Tbs. garlic

Drain artichoke hearts and cut into small pieces. Mix together all ingredients
and place in a 9" pie pan. Bake at 350 degrees for 20 minutes. Serve with
cheese and crackers. Serves 6.
Laura Powell
Dev
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CHEESE WAFERS

2 cups flour
2 sticks butter
2 cups grated sharp cheddar
cheese

2 cups Rice Krispies
dash of red pepper
pecans

Cream butter, flour and pepper. Add cheese and Rice Krispies. Form into
small rounds. Flatten with fork dipped in water. Top with pecan half, if
desired. Bake at 375 degrees on cookie sheet for I 0 to 12 minutes or until
golden brown around the edges.
Trudy Robbins
Irvin, '48 BS CE
OGS

SPINACH CHEESE ROLLS

1 med. chopped onion
1/2 cup olive oil
10 oz. pkg. frozen chopped
spinach
1I2 lb. feta cheese

6 oz. ricotta cheese
3 eggs
1/2 cup dry bread crumbs
1/2 cup butter
1 lb. phyllo dough

Thaw spinach and drain well. Saute the onion in oil for 5 minutes. Add the
spinach and simmer until most of the moisture has disappeared. Crumble the
feta cheese and combine with the ricotta cheese. Add the eggs and mix well.
Toss bread crumbs with spinach mixture, then mix in the cheese. Cut each
phyllo sheet in quarters. Brush each sheet with melted butter. Place on e
tablespoon of filling along the narrow end, l" from edge. Fold the inch
margin over the filling and then fold long sides in. Brush again with butter
and roll completely. Place rolls on cookie sheets, brush tops with butter and
bake at 425 degrees for 20 minutes or until lightly browned. Makes 40.
Zizeta Tsoulfanidis
Nicholas, NucE
Dean's Office

Lay phy llo dough on damp to wel while making rolls. Pastry not being used
should be cove red with a damp cloth. You can freeze the spina ch cheese
rolls, unbaked. Th ey last about two months in th e freeze r. Wh en ready to
use, bake at 350 degrees until golden brown. Serve warm.

Hors d'ouevres
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SUMMER APPETIZER
1 clove garlic
1 lb. French bread baguette
1 cup diced plum tomato

2 Tbs. chopped purple onion
2 tsp. olive oil
24 sm. fresh basil leaves

Slice bread into 24 1/2" slices. Cut garlic in half and rub one side of each
slice. Bake bread at 350 degrees on each side for 10 minutes or until lightly
browned. Combine tomato, onion, and oil in a bowl; stir. Spoon 2 teaspoons
onto each bread slice; top with a basil leaf.
Ann Siehr
Donald, Chem faculty

SAUSAGE BACON ROLLUPS

1I4 cup margarine
1/2 cup water
11/2 cups herb seasoned
stuffing

1 egg
1I4 lb. hot or mild pork sausage
1/2 to 2/3 lb. bacon

Melt margarine in water in a saucepan add to stuffing, mix well. Add
slightly beaten egg and sausage; blend thoroughly. Chill for easier handling.
Shape into balls. Cut bacon into thirds. Wrap each ball and fasten with
toothpick. Bake at 375 degrees for 35 minutes or until brown and crisp.
Turn at halfway point while cooking. Makes 3 dozen.
Polly Reed Hendren
'73 BS EMgt
Larry, '73 BS MinE

These may be made the day before and refrigerated before baking. They
may also be frozen. To serve, thaw and bake as directed.

Historical Morsels
In the 1950s Margaret Lloyd, wife of humanities
and social sciences department chairman Sam
Lloyd, organized a special alumni party for
"MSMAWMRGAAAOIT"-or MSM Alumni Who
Married Rolla Girls and Ain't Ashamed of It.
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COCKTAIL WIENERS

cocktail wieners or sausages
1/2 cup bourbon
2 cups catsup

1 cup brown sugar
dash Tabasco
dash garlic powder

Simmer all ingredients. Add cocktail wieners or sausages. Simmer longer.
Makes sauce for 4 dozen wieners.
Clemie Stewart
Bill "Pappy", '54 BS CE

POTATO PUFF

1 cup water
3 oz. butter
5 oz. flour

4eggs
2 cups mashed potatoes, dry
salt and white pepper

Bring water to boil, add butter, salt and pepper. Take off heat and mix in
flour. Put back on heat for 2 min. Add eggs one by one. Mix dry potatoes to
above ingredients. Use tsp. amount and deep fry (350 degrees)
Betty Powell
Friend of UMR

Betty shares this recipe from St. Louis Chef. Andre Gatti

GARLIC CHEESE ROLL

llb.cheddarcheese
1 cup pecans
1-2 cloves of garlic

6 oz. cream cheese
Chili powder or crushed
parsley

Grind cheddar, nuts, and garlic in food chopper or use already shredded
cheese. With hands mix in cream cheese until smooth. Shape into logs and
roll in chili powder or crushed parsley that has been liberally spinkled onto
Saran wrap. Roll logs in Saran wrap and chill thoroughly. Serves 6.
Pat Look, '76 BA Econ
D.C. , MAeE faculty

Hors d'ouevres
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RING MOLD APPETIZERS

2 8 oz pkg. Oscar Meyer
braunschweiger
2 small pkg. cream cheese
2 cans beef consomme
2 envelopes Knox gelatin

1/2 cup cold water
2 Tbs. wine vinegar
2 tsp. lemon juice
1I4 tsp. garlic salt

Dissolve gelatin in cold water. Heat consomme and add seasonings. Put
consomme in ring mold. Mix remaining ingredients. Drop cream cheese
mixture in by tablespoons. Chill for 24 hours. Serve with melba toast.
Serves 7.
Juanita Waters
Chancellor's Residence

CHAMORRAN LUMPIA

1 lb. lean ground pork
1/2 large head shredded
cabbage
1 cup small bean sprouts
8 dried red peppers, crushed

1 pkg. wonton wrappers
1 egg white
canned apricot sweet & sour
sauce (for dipping)

Brown ground pork in skillet; drain and cool. Toss pork, cabbage, bean
sprouts, and red pepper together. Lay one Tbs. mixture on the upper
one-third of wonton wrapper. Roll mixture into a cylinder, seal seam with
egg white. Crimp or fold ends and seal with egg white. Lay on cookie sheet.
Freeze solid and keep in plastic bag in freezer until ready to cook.

To cook: deep fry frozen lumpia in 350 degrees peanut oil for 6 minutes.
May be dipped in sweet and sour sauce.
J.J. Bradshaw, CE
'79 BS EE

I learned to make lumpia when I lived on Guam. This is a Filipino dish
adapted to Chamorran tastes. The red pepper was aqded by the
Chamorrans.
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WING DINGS

3 lbs. separated chicken wings
5 oz. soy sauce

3 Tbs. maple syrup
1/2 stick butter

Arrange chicken wings in single layer in a 13" x 9" pan. Pour melted butter,
soy sauce, and maple syrup over the wings and bake 1 112 hours at 350
degrees. Serves 10.
Kathy Coco
Matt, '66 BS CE, '84 Prof CE
OGS

Our boys love them!!

RUTH ANN'S SAUSAGE BALLS

3 cups Bisquick
1 lb. lean, hot sausage

1 lb. sharp cheddar cheese,
grated

Combine sausage, biscuit mix, and grated cheese, shape into cocktail size
meatballs. Place in baking pan and bake at 300 degrees for 25 minutes or
until lightly brown. Reheat in microwave. They also freeze well. Serves 10.
Ruth Ann Renick
Friend of UMR
OGS
Ray's favorite.

JUANITA WATER'S HUNGRY JACK HORS D'OEUVRES

1 can Hungry Jack biscuits
1I2 stick margarine

3-4 oz. bleu cheese

Cut each biscuit into 6 pieces. Melt margarine in 8" x 8" pan. Crumble
cheese and sprinkle over margarine in pan. Add small pieces of biscuit.
Bake at 400 degrees for 12-14 minutes. Serves 8.
Juanita Waters
Chancellor's Residence

Hors d'ouevres
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VEGGIE BARS

3 I 4 cup cauliflower
4 pkg. crescent rolls
3 I 4 cup carrots (grated)
16 oz. cream cheese
3 I 4 cup cucumbers
1 cup Miracle Whip
1 pkg. ranch dressing mix (dry) 3/4 cup radishes
3/4 cup broccoli
3/4 cup green peppers
1st layer: spread crescent rolls out on cookie sheet bake at 375 degrees for
10 minutes and cool.

2nd layer: mix together cream cheese, Miracle Whip and dressing mix.
Spread on baked layer.
3rd layer: the chopped vegetables. Top with shredded cheese shortly before
serving. Chill several hours. Cut into squares. Serves 20
Francis Ward
Joe, Stu Activities

CHICKEN DRUMETTES

1/2 cup sugar
1I4 cup vinegar
1 egg, beaten
11/2 tsp prepared mustard

16 chicken drumettes,
unskinned
3 I 4 cup crunchy peanut butter

Preheat oven to 325 degrees. Combine sugar, vinegar, egg and mustard in a
saucepan. Simmer, stirring about 10 minutes until mixture is consistency of
thin sauce. DO NOT BOIL. Remove from heat and stir in peanut butter until
well blended. Place chicken in a 9" x 13" baking dish. Pour sauce over
chicken and bake 40 minutes. Serve hot or at room temperature. Serves 10.
Le Thompson
Dudley, ChemE
Vice Chan, ret.

This recipe has been adapted from an old southern cookbook that is owned
by Betty Thompson, wife of Brigadier General Hugh Thompson and
sister-in-law of Dr. Dudley Thompson.
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STEAK TIDBITS

3 3 I 4 lb. round steak, 2" thick
1 cup red wine or beer
1 clove garlic, crushed
1/2 cup margarine melted
1 Tbs. dry mustard

1 /2 tsp. garlic salt
1 tsp. Worcestershire sauce
dash of red pepper and a few
drops Tabasco
seasoned meat tenderizer

Two hours before serving apply tenderizer to steak. Marinate steak in wine
with garlic for one hour, turning once. Meanwhile mix remaining ingredients
in sauce pan. Add 2 Tbs. wine and heat sauce. Broil steak 18-20 min.
turning once. Cut into bite size strips and heap into chafing dish or
casserole. Pour sauce over and serve with cocktail picks. Serves 9.
Juanita Waters
Chancellor's Residence

SESAME CRAB ROLLS

1 /2 lb American cheese, cubed
1/2 cup butter
2 6 oz. cans crab meat, drained
20 slices bread

1 cup butter
11/2-1 7 /8 oz. cans sesame
seeds

Melt cheese and 1/2 cup butter in double boiler; cool slightly and add crab
meat. Stir until cool. Cut crusts from bread and flatten slices with rolling
pin. Spread mixture on one side and roll up in jelly roll fashion. Melt
remaining cup butter. Dip each roll in melted butter and roll in sesame
seeds. Place on cookie sheet and freeze. Thaw about 15 minutes. Cut rolls in
thirds and broil, turning once. Makes 60 rolls.
Lina Madison
Don Madison, Phys faculty
A hit at any party.

Hors d'ouevres
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BACON WRAPPED WATER CHESTNUTS OR DATES
112 cup mayonaise
112 cup chili sauce
1 cup brown sugar

2 cups whole water chestnuts
1 lb. bacon

Cut bacon in half and wrap around water chestnuts or a pitted date. Pour
sauce over the bacon wrapped items and bake 350 degrees for one hour,
remove from baking dish and place on serving plate with toothpicks. Serves
10.
Jan Haydon
Jack, '58 BS CE, '85 Prof CE
OGS

HAM FILLED MUSHROOM CAPS

1 lb. mushrooms
oil
1 clove garlic, minced
1/2 cup chopped ham
1/4 cup minced onion
2 Tbs. grated Parmesan cheese

1 egg
1/2 cup dry bread crumbs
1 Tbs. parsley, chopped
1 /2 tsp. oregano
1/2 tsp. salt
pepper

Wash but do not peel mushrooms, which should be about as big around as a
half dollar. Remove stems and spoon out a little of the inside of the cap to
make a pocket for stuffing. Chop enough mushroom stems to make 112 cup.
Heat oil in skillet. Add mushroom caps and toss them in the oil just long
enough to coat them. Remove caps from pan and set aside. Add chopped
mushrooms, onions and garlic to pan. If the mixture seems dry, add another
tablespoon of oil. Cook over low heat for 10 minutes, until mixture has
cooked almost to a pulp. Remove pan from heat and stir in ham, bread
crumbs, cheese, egg, parsley, oregano, salt and pepper. Spoon the mixture
into the mushroom caps. Prepare mushrooms to this point and bake just
before serving. Arrange caps in a baking dish and drizzle a little oil over
them. Bake at 325 degrees for 30 minutes.
Gery Armaly
Bassem, MAeE faculty

2-20

Hors d'ouevres

MARINATED MUSHROOMS

1 lb. small mushrooms
1I4 cup lemon juice
3 Tbs. parsley
1I4 tsp. tarragon vinegar

3 I 4 cup olive oil
1 lg. clove crushed garlic
1/ 4 tsp. basil
1I4 tsp. oregano

Clean mushrooms with damp cloth. Remove stems and reserve for another
use. Combine all ingredients in a wooden bowl except mushrooms. Whisk
until thoroughly blended. Add mushrooms to marinate, stir to mix well.
Marinate mushrooms covered stirring occasionally - 4 hours at room
temperature or overnight in refrigerator. Serve as a relish.
Mary Vitali
Joe, '59 BS EE

You can also add olives to this marinade

if you wish.

VEGETABLE SQUARES

2 pkg. crescent rolls
2 8 oz. pkg. cream cheese
1 pkg. Hidden Valley ranch
dressing mix
1 cup real mayonnaise

2 cups broccoli
2 cups cauliflower
1 cup shredded carrots
1 cup mushrooms
4 oz. shredded cheddar cheese

Roll out crescent roll dough on two cookie sheets (do not separate triangles)
and bake until brown. Set aside to cool. Mix softened cream cheese, ranch
dressing and mayonnaise. Put 112 of the cream cheese mixture on each pan
of cooled crescent rolls. Spread over entire pan. Cut broccoli and
cauliflower into small pieces. Layer 112 of all vegetables on each pan. Cut
into squares.
Deborah Bleckman
Bill, Uni. Police

Hors d'ouevres
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PARTY MEATBALLS

8 slices dry bread
2 lb. ground chuck
1 cup grated Romano cheese
6.Tbs. parsley flakes

2 tsp. salt
2 tsp. ground oregano
4 eggs
pepper to taste

Soak bread in water and squeeze as dry as possible. Mix all of the above
ingredients. Make into 1" meatballs and fry in olive oil. Put meatballs into
warm spaghetti or pizza sauce. Serve hot. Serves 6.
Jeanne O'Mealy
Pat, '62 BS CE
son Michael, '87 BS EM
This recipe was given to me by Pat Konkle, whose husband Tom graduated
from MSM in '62.
TEA SANDWICHES FOR EIGHT

8 slices bread
1I2 cup ricotta cheese

2 small round tomatoes, cut into
1/ 4" slices
8 basil leaves

Using a cookie cutter (preferably circular), cut circles from bread. Spoon
one Tbs. of the ricotta on each round. Add tomato slices and basil leaves.
Top with remaining bread round. Cut in half. Serves 8.
Marilyn Greenway
Gerald, EMgt faculty
Rye or white bread preferred. A pinch of pepper to the ricotta or any other
favorite seasoning is an added delight.

Historical Morsels
George Mueller, EE '36 is credited with being the
driving force behind the first lunar landing. He
decided to stack and test all three Saturn V rocket
stages. A launch in November 1967 proved
America had a rocket capable of sending men to
the moon and verified Mueller's new philosophy
called •all-up testing." The eventual result was the
historic 1968 Christmas mission of Apollo 8 to the
moon.
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HAM PUFFERS

3/4 cup water
1I4 cup butter
2 tsp. chicken stock
1/2 tsp. dry mustard
1I4 tsp. powdered horseradish
1 cup flour

4 eggs
1/2 cup chopped pecans
4 oz. shredded cheddar
1 can (41/2 oz.) deviled ham
grated parmesan cheese or
poppy seed

In a 2 qt. sauce pan, combine water, butter, chicken stock, mustard and
horseradish. Bring to boil over low heat; add flour all at once, stirring until
mixture forms a ball. Remove from heat. Add eggs one at a time, beating
well after each addition; stir in nuts, cheese and ham. Drop by rounded
teaspoonfuls onto buttered baking sheet. Sprinkle with seeds or cheese.
Bake at 325 degrees for 30 min. Serve warm. May be frozen, thawed and
reheated for 5 min. at 300 degrees.
Pauline Willy
Friend of UMR

PINEAPPLE-CHEESE BALL

16 oz. softened cream cheese
1 can crushed pineapple,
drained
2 cups chopped pecans
1I4 cup chopped green pepper
2 Tbs. finely chopped onion

1 Tbs. seasoned salt
canned pineapple slices
maraschino cherries
parsley sprigs
assorted crackers

Beat cream cheese until smooth. Gradually stir in drained crushed
pineapple, I cup pecans, green pepper, onion, and salt. Shape into ball,
Wrap in plastic film or foil. Refrigerate overnight. Roll in remaining nuts.
To serve: Place ball on serving board. Garnish with pineapple slices,
cherries, and parsley. Surround with crackers. Serves 40.
Linda Rockaway
Admissions Office
John, GeoE faculty
OGS

Hors d'ouevres
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PIMENTO CHEESE SPREAD

1 lb. Velveeta cheese
2 Tbs. sugar
1 1I2 Tbs. milk or half
· & half

1 lg. jar pimento bits
and pieces, drained
10 to 15 stuffed olives,
chopped

Mix all ingredients well and store in refrigerator.
Caroline Elgin
Robert, '37 BS CE
son Richard, '74 BS CE, '76 MS CE

SMOKED MACKEREL PATE

2 smoked mackerel
3 oz. cream cheese
juice of 1/2 lg. lemon
10 oz. melted butter
pinch of salt

1/2 tsp. black pepper
1 tsp. chopped parsley
1 tsp. chopped chives
1/2 tsp. dill

Skin and debone mackerel. Puree fish in blender. Beat cream cheese until
soft and smooth, add to fish. Gradually add all remaining ingredients. Stir
until thoroughly mixed. Put mixture in mold and chill overnight. Garnish
with thinly sliced cucumber and serve with toast triangles.
Ann Watson
John, MetE faculty

Smoked trout may be substituted for mackerel.

CHUTNEY CHEESE BALL

16 oz. softened cream cheese
1 /2 cup chutney
1/2 cup toasted slivered
almonds

2 tsp. curry powder
1/2 tsp. dry mustard
shredd~d coconut
crackers

Combine cream cheese, chutney and almonds. Add curry powder and
mustard. Mix until creamy. Form into a ball and roll in coconut. Refrigerate
overnight. Serve with crackers. Serves 20-25.
Dr. & Mrs. Warren Molton
Friends of UMR
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SALMON PARTY BALL

1 lb. can salmon
8 oz. pkg. softened cream cheese
1 Tbs. lemon juice
2 tsp. grated onion
1 tsp. horseradish

1I4 tsp. salt
1I4 tsp. liquid smoke
1/2 cup chopped pecans
3 Tbs. parsley

Mix salmon, cream cheese, lemon juice, onion, horseradish, salt, and liquid
smoke. Shape into a ball. Roll in pecans and parsley. Serve with crackers.
Deborah Schork
John '47 BS. MetE
'82 Hon
OGS

CHICKEN LIVER PATE

1 lb. fresh or frozen chicken
livers (thawed)
butter or margarine
3 Tbs. mayonnaise
2 Tbs. lemon juice
2 Tbs. soft butter

1 Tbs. finely chopped onions
8 -10 drops Tabasco
1/2 tsp. salt
1/2 tsp. dry mustard
dash of pepper

Cook livers, covered, in small amount of butter or margarine, stirring
occasionally until no longer pink. Blend well. Add remaining ingredients.
Place mixture in 2 cup mold. Chill several hours. Carefully unmold. Garnish
with chopped hard boiled eggs, snipped chives, or snipped parsley. Serve
with crackers.
Rhoda Sachs
Friend of UMR

Historical Morsels
UMR's nuclear reactor, completed in 1961, was the
first in the state of Missouri.

Hors d'ouevres
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SHRIMP BUTTER

1 8 oz. cream cheese
1/2 cup Miracle Whip
2 Tbs. catsup

1 can deveined shrimp, drained
- reserve juice
1 tsp. garlic salt

Drain shrimp and reserve Juice. Mix softened cream cheese with
mayonnaise and catsup. Add drained shrimp and garlic salt. Mash and mix.
Add juice from shrimp to make as thick as you desire. Serve with favorite
crackers or Triskets. Serves 4.
Martha Clayton
"Bud" Charles, '38 BS MetE
OGS

CRAB SPREAD

1 8 oz. cream cheese
1 tsp. lemon juice
cayenne pepper or Tabasco

1/2 tsp. onion salt
dash paprika
1 can crab meat

Blend softened cream cheese with seasonings. Stir in crab meat. Use as a
spread for crackers. Serves 4.
Diane Knight
Nicholas, Engl faculty

QUICK PIZZA FONDUE

1 can stewed tomatoes
1/2 tsp. Tabasco
1 /2 tsp. salt

1/2 lb. grated processed cheese
1/2 cup diced green pepper

In heavy saucepan combine tomatoes, Tabasco, and salt. Bring to boil over
low heat - simmer for 5 minutes. Stir in cheese and cook until melted. Pour
into chafing dish or in bowl to place on hot tray and garnish with green
pepper. Serve with French bread cubes, chips, etc. Makes 2 1/2 cups.
Mary Farrar Williams
*George Sonewald, '54 BS ME
son John Sonewald, '80 BS Psych
Cynthia Sonewald, '79 BS Engl
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ALMOND MUSHROOM PATE

1I2 small onion, chopped
1 clove garlic
1/2 lb. fresh mushrooms,
halved
2 Tbs. butter
1I4 tsp. salt
1/8 tsp. tarragon, crushed

dash of white pepper
10 oz. whole almonds, blanched
and toasted
1 Tbs. dry sherry
1 Tbs. heavy cream
1 Tbs. mayonnaise

In food processor coarsely chop onion and garlic with on-off bursts, set
aside. Process mushrooms with on-off bursts until coarsely chopped. Melt
butter in skillet, add onion, garlic, mushrooms, salt, tarragon, pepper. Saute,
stirring occasionally until most of the liquid has evaporated. Reserve 2/3 cup
of whole almonds for garnish. Process remaining almonds until coarsely
chopped, reserve 2 Tbs. Process remaining almonds to form a paste. Add
mushroom mixture, sherry, cream, mayonnaise, process until smooth. Add
two reserved Tbs. of almonds, process with on-off bursts. Form a ball,
cover, chill overnight. Mound pate on a serving plate, garnish with the
whole almonds, placing them upright, in increasingly larger circles making it
look like an artichoke. Serve with crackers. Serves 6.
Sigrid Cronin
Donald, MAeE faculty

BOURSIN CHEESE

8 oz. whipped butter
16 oz. cream cheese
2 cloves chopped garlic
1 tsp. basil

1 tsp. dill
1 tsp. marjoram
1 Tbs. chopped parsley
1 Tbs. chopped chives

Mix together all ingredients. Put in small container. Can be frozen.
Deborah Schork
John, '47 Met. Engr.
'82 Hon
OGS

Hors d'ouevres
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ZUCCHINI APPETIZER

3 cups chopped zucchini
1 cup Bisquick

1/2 cup grated onion
1/2 cup parmesan cheese
2 Tbs. parsley
1/2 tsp. salt

112 tsp. seasoned salt
l/2 tsp. dried oregano
1/2 cup salad oil
4 eggs slightly beaten
dash of pepper

Mix all ingredients together. Pour into greased 9x 13 inch square pan. Bake
at 350 degrees for 30 minutes or until lightly brown. Cook and cut in small ·
squares. Can be frozen and reheated. Serve warm. Serves 6.
Louise Wilson
University Advancement

Louise Lyon adds 1 clove of garlic to her recipe and bakes the dish in a 9 x
13 pan for 35 to 40 minutes.
Louise R. Lyon
Friend of UMR
Amy Buckwalter
John, Military Science

COCKTAIL MOLD

8 oz. cream cheese
1 cup mayonnaise
1 /2 cup chopped celery
2 pkgs. Knox gelatin
1 I 4 cup grated onion
1/2 cup cold water
1 can tomato soup
1 /2 cup chopped green pepper
3 sm. cans lobster, crab, shrimp 1 Tbs. lemon juice
(one of each, or all of one
kind)
Melt cheese in double boiler. Dissolve gelatin in cold water. Heat soup in
cheese, add gelatin. Add seafood , mayonnaise and rest of ingredients. Pour
into greased mold and chill. Serve with crackers.
Dottie Eck
Robert, '43 BS PetE
OGS

Instead of using three types of seafood, you may use three cans of either
lobster, crab or shrimp.
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HOT CRAB MEAT APPETIZER

8 oz. cream cheese
11/2 cups flaked crab meat
2 Tbs. chopped onions
1 Tbs. milk

1/2 tsp. cream style horseradish
1I4 tsp. salt
dash pepper
1 /3 cup toasted sliced almonds

Combine softened cream cheese and remaining ingredients, except almonds;
mix well. Spoon mixture into oven-proof dish; sprinkle with almonds. Bake
at 375 degrees for 15 minutes.
Marie Loughridge
son-in-law Sam LaPresta, '65 BS MetE, '71 MS EMgt

This dish should be kept warm during serving.

NEW ORLEANS CLAM ROLLS

1 7 1I2 oz. can minced clams
2 Tbs. minced onion
1 Tbs. butter
11/2 Tbs. flour

1/4 tsp. garlic powder
1I4 tsp. Worcestershire sauce
12 slices white bread
2 Tbs. melted butter

Drain liquid from clams and reserve. Cook onions in 1 tablespoon butter
until soft. Remove from heat and blend in flour. Stir in clam liquid, add
garlic powder, Worcestershire sauce and clams. Cook until thick. Let cool
until warm, not hot. Remove crusts from bread and roll flat with a rolling
pin. Brush with melted butter. Spread 1 tablespoon clam mixture on each
slice and roll like a jelly roll. Brush tops with butter and cut each roll in half.
Place on greased cookie sheet and bake at 425 degrees for about 8 minutes
or until lightly browned.
Lenore Jones Morris
1946 St. Pat's Queen of Love and Beauty

John Morris' father and 2 uncles graduated from MSM in 1919.
grandfather enrolled in MSM in 1886 and his grandmother in 1890.

His
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ROQUEFORT GRAPES

10 oz. pkg. almonds, pecans or
walnuts
8 oz. pkg. cream cheese

1/8 lb. Roquefort cheese
2 Tbs. heavy cream
1 lb. seedless grapes

To toast nuts, preheat oven to 275 degrees. Spread nuts on baking sheet and
bake until toasted. Almonds should be a light golden brown color; pecans or
walnuts should smell toasted but not burned . Chop toasted nuts rather
coarsely in food processor or by hand. Spread on a platter. In the bowl of an
electric mixer, combine the cream cheese, Roquefort and cream and beat
until smooth. Drop clean, dry grapes into the cheese mixture and gently stir
by hand to coat them . Then roll the coated grapes in the roasted nuts and put
on a tray lined with waxed paper. Chill until ready to serve. Leftover cheese
mixture can be frozen and re used . Serves 50.
Lina Madison
Don, Phys faculty

A hit at a gourmet dinner. Grapes can be red or green and should be
washed and dried before coating.

SAUSAGE ROLLS WITH CREAM CHEESE

2 1/2 cups flour
1/2 tsp. salt
1/2 lb. cream cheese
1/2 lb. margarine
1/4 cup heavy cream

12 or more pork sausage
1/2 cup white wine
1/2 cup water
1 egg beaten with a little water
hot mustard

Combine cream cheese, butter, and cream; work to a paste. Gradually stir in
flour and salt. Knead until mixture is a smooth ball. Wrap in waxed paper,
chill several hours. Cook sausage slowly in wine and water for I 0 minutes
and drain. Cut sausage in quarters. Roll dough out and spread with mustard.
Wrap each sausage piece in small square of dough enclosing sausage
completely. Brush with egg and water. Bake for IO minutes at 450 degrees
and then at 350 degrees until light brown. Serves 6.
Juanita Waters
Chancellor's Residence
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CHEESE-FILLED PHYLLO PASTRY TRIANGLES

1/2 lb. crumbled feta cheese
1 cup grated romano cheese
4 eggs
1 /2 tsp. nutmeg
1/2 cup fresh white bread
crumbs

dill
parmesan cheese
1 lb. phyllo pastry
melted butter

Make the filling; Mix feta cheese, romano cheese, eggs, nutmeg and bread
crumbs. Add some dill and parmesan, if desired. Cut sheets of phyllo pastry
into strips 2 1/2" wide. Lay out a strip, brush with melted butter and cover
with another strip of phyllo. Put a teaspoon of filling in center 1" in from
end of strip and fold corner of phyllo diagonally over spoon into a triangle,
using pastry to push filling off spoon. Keep folding triangle, patting it
together after each fold, until strip is finished. Put on a buttered jellyroll pan
and continue until pastry and filling are used. Brush tops with butter. Bake
in a 300 degree oven for 40 minutes. Serves 60.
Zizeta Tsoulfanidis
Nicholas, NucE
Dean's Office
Phyllo will not dry out if you work on a damp dish towel and cover the
pastry not being used with another damp cloth. These may be frozen to be
reheated before serving.

HAM AND CHEESE APPETIZERS

2 cups Bisquick
3 I 4 cup chopped fully cooked
smoked ham
1 cup shredded Swiss cheese
1/2 cup chopped onion
1/2 cup grated Parmesan cheese

1/ 4 cup sour cream
2 Tbs. parsley
1/2 tsp. salt
2 cloves crushed garlic
2/3 cup milk
1 egg

Mix all ingredients; spread in greased 9 x 13 pan. Bake at 350 degrees until
golden brown, 25 to 30 minutes. Cut into rectangles. Serves 36.
Amy Buckwalter
John, Military Science
Cheddar cheese can be used in place of Swiss cheese.

Hors d'ouevres
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ITALIAN CUCUMBER SANDWICH

8 oz. softened cream cheese
1/2 cup softened butter
1 env. dry Italian dressing mix

1 loaf party rye bread
2 med. cucumbers
dried dill weed

Combine cream cheese, butter, salad dressing mix and blend with fork until
smooth. Cover and chill several hours or overnight. Spread 2 teaspoons
cream cheese mixture on each slice of bread. Top with unpeeled and sliced
cucumber and dill weed.
Marie R. Eash
John, '79 BS AE

CHEESE PUFFS

1 stick margarine (no butter or
soft margarine)
1/2 lb. shredded sharp cheddar
cheese
green olives

nut pieces
smoked oysters
1 cup flour
1I4 tsp. baking powder
pinch red pepper

Mix ingredients with pastry cutter or hands. Form ball. Pinch off
walnut-size amounts. Roll in balls. Add green olives, nuts, or smoked
oysters, if desired. If freezing, do so now. Bake at 350 degrees until slightly
brown and crusty.
Joyce Hill
Otto, Phys faculty, ret.
Mary H. McCracken doubles the recipe and makes JOO marble sized balls.
Bake for 20 minutes iffrozen. Sprinkle with a little paprika before baking.

Mary H. McCracken
Friend of UMR
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ARTICHOKE PUFFS

1 loaf party rye
3 I 4 cup mayonnaise
1/3 cup parmesan cheese
1 /3 cup parsley
1I4 tsp. onion powder

1I4 tsp. Worcestershire sauce
1 can artichoke hearts
grated Swiss or Monterey Jack
cheese

Toast bread on one side. Combine mayonnaise and parmesan cheese. Add
parsley, onion powder and Worcestershire sauce. Cut artichokes to fit bread
and put on untoasted side of bread. Top with a dollop of cheese mixture.
Cover this with grated cheese and broil on baking sheet until cheese melts
and the puffs arc bubbling. Makes 18 appetizers.
Susan Mathes
John, '67 BS CE
'68 MS CE

OGS

ARTICHOKE NIBBLES

6 oz. jar marinated artichoke
hearts
12 oz. can artichoke hearts
1/2 cup bread crumbs
1/8 tsp. pepper
1/8 tsp. Tabasco
1/ 4 tsp. oregano

2 Tbs. minced parsley
1 minced garlic clove
1 sm. chopped onion
4 eggs
1/2 lb. grated sharp cheddar
cheese

Drain artichokes. Pour marinade from jar into skillet. Chop artichokes. Add
onion and garlic and saute for 5 minutes. In bowl, beat eggs, add crumbs,
pepper, oregano and Tabasco. Stir in cheese, parsley, artichokes and skillet
mixture. Put in greased 7 x 10 pan. Bake 30 minutes at 325 degrees until
well set. Cool and cut into small squares. Serve cold or reheat.
Billie Harvey
*Herbert, CerE faculty

Hors d'ouevres
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MEAT BALL APPETIZERS

1 lb. hamburger
1 tsp. salt
1I4 tsp pepper
1 Tbs. Worcestershire sauce
1/4 cup chopped onion
.1/2 cup crushed com flakes
1/2 cup evaporated milk

Sauce:
2 - 8 oz. cans tomato sauce
4 Tbs. brown sugar
2 Tbs. Worcestershire sauce
2 Tbs. vinegar

Mix together hamburger, salt, pepper, Worcestershire sauce, crushed corn
flakes, and evaporated milk. Shape into 1 inch balls. Bake in 9" x 13" pan at
400 degrees for 15 minutes or until done. Simmer meatballs (already baked)
in sauce for 30 minutes. Makes 40 balls .
Maxine Manley
Delmar, Physical Plant, ret.

Crockpot slow cooker is ideal for the simmering.

STUFFED MUSHROOMS

1 lb. fresh mushroom caps
2-3 Tbs. white wine
2-3 Tbs. oil
Salt
1 Tbs. minced onion

1 Tbs. parsley flakes
1 bay leaf
4 whole cloves
fresh Iy ground pepper
dash Tabasco

Marinate mushroom caps in mixture of wine, oil , salt, onion, parsley flakes,
bay leaf, cloves, ground pepper, and Tabasco for 24 to 48 hours. Drain on
paper towels. Stuff with mixture consisting of 112 cup cold chopped
chicken or turkey, 3 lbs. mayonnaise, 2 Tbs. chopped chives or onions ,
salt, and pepper. Sprinkle with paprika or pimento.
Rhoda Sachs
Friend of UMR

Hors d'ouevres
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ARTICHOKE BALLS

2 cloves garlic
2 eggs, slightly beaten
2 Tbs. olive oil
1 /2 cup Parmesan cheese
2 (8 oz.) cans heart of artichokes 1/2 cup Italian bread crumbs
Saute pureed garlic in oil. Add drained and mashed artichokes and eggs and
cook over low heat about 5 minutes, stirring constantly. Remove from heat
and add crumbs and cheese. Roll into individual balls, using about 1
teaspoon or mixture for each; roll in a mixture of crumbs and cheese. Chill
until firm. Serves 4.
Lou Tankersley
*Dick, '52 BS PetE
A family favorite!

ARTICHOKE SQUARES

2 - 6 oz. jars marinated
artichokes
4 eggs - beat with fork
1 medium onion (grated or
chopped fine)
1 clove garlic
1I4 cup bread crumbs

1/4 tsp. salt
1/8 tsp. pepper
1/8 tsp. oregano
1/8 tsp. Tabasco
1/2 lb. grated sharp cheddar
cheese

Keep marinade from 1 jar of artichokes. Pour in frying pan and saute onion
and garlic in it. Put all ingredients with eggs and mix well. Turn into 7" x
10" pan. Bake at 325 degrees for 30 minutes or until set. Serve hot or cold.
Cut into bite size pieces. Serves 12.
Dale Martin
Athletics
This recipe came from Cooking for Coach and is excellent to serve for
after-game parties.
Sue Linde also shared this recipe, but uses 1 extra can of artichoke hearts.
Sue Linde
Friend of UMR

Hors d'ouevres
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VEGETABLE PIZZA

2 pkgs. crescent rolls
1 16 oz. cream cheese
1 tsp. dill weed
1 /2 tsp. garlic powder
3/4 cup Miracle Whip

1/4 cup milk
1I4 cup chopped green onions
1 cup chopped broccoli
1 cup chopped cauliflower
1 grated carrot

Spread dough on large ungreased baking sheet. Bake at 350 degrees for 15
minutes until golden brown. Whip together softened cream cheese, dill
weed, garlic powder, Miracle Whip and milk and spread on cooled crust.
Finely chop the green onions, broccoli, cauliflower, and carrot and mix. Pat
vegetable mixture on top of cheese mixture. Cut immediately and refrigerate
several hours before serving.
Olga Biermann
Earl, '43 BS ME
OGS

Historical Morsels
Miners have long needed to create their own social life. From 1918 to
1945, social activities included long walks, popcorn popping, card
playing, and bull sessions around a keg.
Student organizations, fraternities and eating clubs also provided
activities including dances. But dances required female
companionship, a rare commodity at MSM, and girls had to be
imported for the dances. The MSM Players gave
five dramatic productions a year and the Miner
Band gave its first concert in 1926. The
'General
Lecture' series drew such
distinguished names as Amelia Earhart (who
predicted to skeptical Miners regular
transoceanic flights in the near future), Richard
Halliburton, J. B. Preistly, Thomas Hart Benton,
and Cornelius Vanderbilt, Jr.

A T A S T E 0 F R 0 L L A

St. (]>at ancl tl1e ~teerl of fgt:Je a11cl if3eauty
1913
What began as an excuse for a campus holiday at the turn of the century has
become a tradition at MSM-UMR. In 1903 a group of engineering students at the University of Missouri-Columbia "reasoned" that St. Patrick was the patron saint of engineers, and therefore decided they should cut classes in celebration. In 1908 students
from MSM sent a representative to the Columbia campus to help in
the St. Pat's festivities, and then decided to hold their own celebration. They formed a secret organization, the predecessor of today's
St. Pat's Committee, to plan the event. Today's St. Pat's festivities
include contests: a parade, and the formal knighting ceremony. Sybil
.j ::-;.:::.
P~well Lan~e, (nght), _the 1933 Queen of Love and Beauty, has con. ~- ~ -tnbuted rec1pes to th1s cookbook.
11
,. ~- ·. :. ,. .

I] ~ ~~
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Beverages

ST. PAT'S SNOWCONES OR FROZEN DAIQUIRIS

1 bottle light rum (fifth)
2 small bottles of 7-Up
(10 oz. size)
2 small cans (6 oz.) limeade

4 cans (6 oz.) water
few drops of green food color
(optional)

Mix all ingredients and put in container to freeze. Leave a little space at top
to allow for expansion of a 1/2 inch or so. Put in freezer. Stir once after 8-12
hours of freezing. This can be kept in freezer until ready to use. I use quart
Mason jars or air tight plastic containers. The daiquiri mix will be very
slushy. I serve it in glasses with cocktail straws. Serves 12-18.
Pat Look, '76 BA Econ
D. C., MAeE Faculty

This recipe was given to me in 1960 when 1 worked in St. Louis and has
been a tradition for St. Pat's ever since.

RECEPTION PUNCH

1 lg. can frozen lemonade
3 sm. cans frozen lemonade
1lg. can pineapple juice

1 cup sugar
1 qt. chilled ginger ale
1 box frozen strawberries

Make lemonade according to directions on can. Combine with sugar and
pineapple juice. Before serving, add ginger ale and thawed strawberries,
juice and all. Freeze an additional can of pineapple juice in a mold to be
placed in the punch bowl before serving.
Shelly Plank
Performing Arts

3-2

Beverages

FUZZ BUZZES

2 fresh unpeeled peaches,
quartered, pitted
1 (6 oz.) can frozen limeade
concentrate, undiluted

3/4 cup (6 oz) vodka
cracked ice

Mix first 3 ingredients in blender. Gradually add ice, blending,until mixture
reaches desired consistency. Serves 4.
Boo Eversman
Walt, Curator Prof
MAeE

Wonderful in spring and summer!

SANGRIA

Red or white inexpensive wine
2 cups sugar syrup
Lemons
Oranges

Peaches
Pineapple
Apricot brandy
Carbonated water (optional)

This recipe makes one gallon. Either red or white wine is acceptable. Pour
sugar syrup over wine and stir. Add thinly sliced lemons and oranges, leave
peels on. Add 1 cup peaches and fresh pineapple to mixture. Make at least
24 hours before serving. Will keep 6-7 days . I like to add apricot brandy to
taste and, if desired, before serving add 1 quart carbonated beverage. Makes
1 gallon.
Freida Zobrist
George, Comp Sci, faculty

Peifected after living many years near Cuban communities and visiting
Cuban restaurants and listening to Cuban friends. This has always been a
favorite drink for outside parties.

Beverages
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SPICED CRANBERRY TEA

114 tsp. nutmeg
114 tsp. cinnamon
114 tsp. allspice
3 Tbs. instant tea
2 112 cups boiling water

3 I 4 cup sugar
1112 cups water
112 cup orange juice
1 I 4 cup lemon juice
4 cups cranberry juice cocktail

Boil water, add tea and stir. Stir in sugar. Cover and let cool. Add other
ingredients. Serve over ice in punch bowl. For hot spiced tea, heat to
boiling point (do not boil) and serve with cinnamon stick stirrer. Serves 12.
Nancy Kennedy
Bill, '71 BS ME

Serve hot or cold. Perfect for a festive punch bowl. Fresh squeezed lemon
and orange juice really make this spiced tea taste its best!

BREEZY SURPRISE

8 oz. skim milk
1 frozen banana

1 cup ice
1 cup strawberries with syrup

Blend the above ingredients in a blender until smooth. Serve immediately.
Serves 2.
Lori Barteau
Basic Eng.

You may substitute chocolate syrup, 112 cup orange juice, or frozen
blueberries for strawberries. When using frozen fruit, you may cut back on
ice so that it does not become too watery. Low fat and delicious!

COFFEE PUNCH

5 pints cold coffee
1 qt. vanilla ice cream

1 qt. chocolate ice cream
1 pt. coffee ice cream

Mix in punch bowl and serve immediately. Serves 20-25.
Rowenna Watson Sayles
UMR student 1946-47
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Beverages
WHITE SANGRIA

3 or4lemons
3 or 4 oranges
1 cup plus 2 Tbs. sugar

6 Tbs. water
4 cups semi-dry white wine
4 cups chilled white soda

Thinly slice and cut the lemons and oranges in half.. Place in the bottom of
a large pitcher. In a saucepan boil sugar and water until sugar is dissolved.
Pour sugar water over fruit. Add wine and soda. Add chipped ice. Stir well
to mix.
Janet Jaggi
Dennis, '70 BS ME

IRISH MIST

1 tsp. coconut extract
3 eggs
1 1/2 oz. coffee creamer
1 cup bourbon

1 can Eagle Brand milk
1 cup milk
1 Tbs. Hershey chocolate
syrup

Mix all above ingredients in blender except bourbon; then add bourbon and
mix again. Keep refrigerated. Serves 4
Pat McHugh
Jim, Pres. UM Board of Curators

OLD VIRGINIA WASSAIL

2 qts. sweet apple cider
2 cups orange juice
1 cup lemon juice
Juice from 2 #2 cans pineapple

1 stick whole cinnamon
1 tsp. whole cloves
sugar or honey to taste

Combine ingredients, bring to a simmer. Strain and serve.
Mary Anderson Rothband
Paul, '43 BS ChernE
OGS

3-5

Beverages

RASPBERRY-CRANBERRY CHAMPAGNE PUNCH

Ice Ring:
Frozen raspberries
Mint leaves
4 cups raspberry-cranberry
drink

Punch:
64 oz. bottle
raspberry-cranberry drink
2 bottles champagne
4 cups club soda

To prepare ice ring, arrange raspberries and mint leaves in a 5-cup ring
mold. Pour chilled drink into mold to partially cover berries and leaves;
freeze until firm. Fill with remaining drink; freeze completely. To prepare
punch, combine bottle of chilled drink, chilled champagne and chilled club
soda in a punch bowl; stir gently to blend. Unmold ice ring and float fruit
side up in punch bowl. Serves 38.
Barbara Ingram
Tom, Math faculty

This makes 38 112 cup servings and is a very light, bubbly, clear red punch
to serve during the Christmas holidays.

PHYSICS DEPARTMENT CHRISTMAS PUNCH

24 ozs. frozen lemonade
1 qt. cranberry juice cocktail

1 qt. water
2 qts. ginger ale

Mix lemonade, cranberry juice, and water in a large pitcher. Pour
simultaneously into punch bowl with ginger ale. Water can be replaced with
additional quart of ginger ale.
Ted Deskin
Phys

Water can be replaced with a quart of gin for livelier party. Green Kool Aid
makes a nice complementary ice ring and does not color or dilute the punch
as it melts.
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CHAMPAGNE PUNCH
2 cups sugar
Juice of 12lemons
1 qt. sparkling water
3 thinly sliced oranges
1 can drained chunk pineapple

1/2 bottle maraschino cherries
2 oz. grenadine
2 qts. champagne
Ice

Mix sugar, lemon juice and sparkling water in large bowl. Add oranges,
pineapple chunks, cherries and grenadine. Chill well. When ready to serve,
put fruit in punch bowl with ice and gently pour champagne over ice. Serve
in glasses or punch cups.
Mary Anderson Rothband
Paul, '43 BS ChernE

OGS

ROSEMARY FRUIT PUNCH

6 sprigs of rosemary
20 oz. can pineapple juice
1/2 cup sugar
1/16 tsp. salt

1 cup lemon juice
1 can frozen lemonade
2 cups water
1 qt. ginger ale

Pour one cup of pineapple juice in saucepan. Add rosemary and bring
mixture to a boil. Remove the pan from heat, cover, and steep mixture for
five minutes. Strain the mixture into a punch bowl. Dissolve the sugar and
salt in mixture. Add remaining pineapple juice, frozen lemonade, lemon
juice, and water. Add ginger ale just before serving; also ice cubes or ice
mold.
Marilyn Pogue, Engl faculty, ret.
Jim, Engl faculty, ret.

The punch bowl is beautiful when sprigs of mint, whole strawberries, and
slices of orange, lemon, lime, or a combination of these, float on top.

Beverages

3-7
IRISH CREME LIQUEUR

2 cups light cream
14 oz. can sweetened condensed
milk
2 tsp. instant coffee crystals
1 beaten egg yolk

1 cup Irish whiskey
1/3 cup rum
2 Tbs. chocolate flavored syrup
1 Tbs. vanilla

In a large saucepan combine cream, condensed milk and instant coffee.
Cook and stir over medium heat until coffee crystals dissolve. Gradually stir
about half of the hot milk mixture into the beaten egg yolk; return all to the
saucepan. Bring mixture to a boil. Cook and stir over medium heat for 2
minutes. Remove from heat. Add Irish whiskey, rum, chocolate syrup and
vanilla to· saucepan. Stir until well combined. Let mixture cool at room
temperature. Transfer mixture to a container with a tight fitting lid. Chill at
least 4 hrs. before serving, shake well. Store in refrigerator for up to 2
months. Makes about 4 112 cups.
Sharyn & John Powell
Friends of UMR
OGS
This is a wonderful gift poured into decorative bottles for holiday gift
giving.

BLOODY MARYS

1 lg. can chilled V-8 juice
11/2 cups vodka
1 Tbs. salt

1 tsp. black pepper
2 Tbs. Worcestershire Sauce
1 I 4 tsp. Tabasco Sauce

Combine all ingredients. Serve over ice with lime wedge and celery stick.
Robert V. Wolf, MetE faculty
'51 BS MetE, '52 MS MetE
OGS
Used for many years at brunch gatherings of the Honorary Knights of St.
Patrick. The ingredients without the vodka can be mixed well ahead and
refrigerated until serving. A great alternative to the celery sticks are
pickled beans, distributed by Cravings By Mail, Norm Thompson, Portland,
Oregon.

3-8

Beverages
FRIENDSHIP TEA

2 cups Tang
3 I 4 cup instant tea
1/2 cup instant lemonade

2 tsp. cinnamon
2 tsp. cloves

Combine ingredients and store. To constitute, use two teaspoons per cup of
boiling water. Serves 16.
Eva Lee Lasater
Phil and Lib Arts faculty
Good to have ready for holiday drop- in guests.

JQE•s BLOODY MARY

8 oz. V -8 vegetable juice
1 tsp. lime juice
1 Tbs. Worcestershire Sauce

2 dashes Tabasco Sauce
11/2 oz. vodka

Pour into suitable glass and top with a sprinkle of lemon pepper. Serve with
a celery stick.

Charellen Howerton
J.W., '38 BS MetE
OGS

FRUIT SHAKE

2 cups unsweetened orange
juice
1/2 cup unsweetened crushed
pineapple, undrained

1 med. sliced banana
1/4 cup non-fat dry milk
powder
1/2 tsp. vanilla

Combine all ingredients in blender. Process until smooth. Chill thoroughly
before serving or add ice while blending. Serves 2.
Sharon Weise
Theodore, '67 BS EE
OGS

Beverages
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BOY SCOUT PUNCH

2 pkgs unsweetened Kool Aid
2 cups sugar
2 qts. water

46 oz. pineapple juice
2 qts. ginger ale

Combine first four ingredients and chill. Just before serving, add chilled
ginger ale. Ice cream, sherbet balls or an ice ring may be floated in the
punch bowl.
Alverta Fiscus
Jim, '86 MS EMgt

Frozen pineapple juice with water to make 46 ounces can be used in place
of canned or bottled pineapple juice.

THE PURPLE COW

1 cup Meramec Vineyards Concord Grape Juice
2 scoops vanilla ice cream (about 3/4 cup)
Combine ingredients in blender. Blend until mixed.
Phyllis Meagher
KUMR Supporter
Friend of UMR

Recipe from Meramec Vineyards, St. James, MO
"I never saw a purple cow,
I never hope to see one;
But I can tell you anyhow,
I'd rather see than be one. "
(by Gelett Burgess)

Historical Morsels
The 1914 Rollamo sophomore class history
described heaven as a place "where there are
no Physics exams, Calculus, Faculty, Freshmen,
or other horrible things, but where life is one
grand continuous performance of banquets,
bumming trips, and perhaps, (Oh! Shades of
Days gone by) keg parties. •
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Irish Red Ale

6.6 lbs. Northwestern Dark malt 2 oz. Northern Brewer Hops
extract
(8.2% alpha)
6.6lbs. Northwestern Amber
2 oz. Clusters Hops
(6.9% alpha)
malt extract
4 cups Crystal Malt (60 degree 2 oz. Cascades leaf hops
Lovibond)
1 pkt. Glenbrew ale yeast
Crush crystal malt and steep for 20 minutes. Strain and rinse grain into
large pot (4 gallons or larger). Add all of the malt extracts and enough
water to bring close to top of brew pot. Using high heat, bring to a boil.
There will be a layer of foam that builds on the top as it gets close to
boiling. Stir the foam down or tum down the heat to prevent boil over.
When the boil begins, add I oz. of Northern Brewer hops. Add another I
oz. 15 minutes later. Let boil for another I5 minutes and add the 2 oz. of
Clusters hops. Let boil for another 30 minutes and tum off heat. Add the 2
oz. of Cascades hops. Cover and allow to steep for I 0 minutes. Pour 2
gallons of cold water into a 7 gallon plastic bucket. Pour the hot liquid
through a strainer into the bucket. (You will have to empty the strainer once
or twice) Add water to bring up to 6 gallons. Add yeast when the
temperature drops to about 80 degrees and attach an air lock. Let ferment
for 7 days, then siphon equally into 2 5-gallon carboys. Add water to
almost fill each carboy to the top. Ferment for another 7 days and then keg
or bottle, priming with 3/4 cup com sugar for each 5 gallons. Let sit one
more week if kegged, 3 weeks if bottled, then enjoy. Makes 10 gallons.
Karl Lutzen
Phys
Layout Designer and Editor

I would highly recommend picking up a book on basic brewing principles
before actually trying this recipe. There are quite a few things that it will
tell you that I don't have room for here. This recipe did not make into my
book "Homebrew Favorites" as we didn't think it was all that interesting by
just looking at the recipe, but according to the tastebuds of many (including
mine), it really belongs in the book. Oh well, I 'll file it away again towards
the second volume ..

Beverages
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BANANA PUNCH

11/2 qt. water
3 cups sugar
12 oz. can frozen orange juice,
thawed

46 oz. can pineapple-grapefruit

drink
4 bananas, rnashed
club soda

Mix water and sugar. Add fruit drinks and bananas. Pour into appropriate
freezer containers and freeze. About 1 hr. before serving, remove from
freezer. Add 1 qt. club soda per 2 qt. banana punch mix. Makes 1 114 gal.
Eva Lee Lasater
Phil. & Lib. Arts, faculty

Another recipe adds 1 can frozen lemonade and an extra banana.
Barbara Palmer
Arts and Sci.

Historical Morsels
As the possibility of war with Germany was on everyone's mind in
1917, a February issue of the the Missorui Miner reported that a
company of infantry would be organized on
campus immediately at the outbreak of war,
captained by a student named G. Ebmeyer.
Treating the serious prospect of war
humorously, the reporter wrote, ·when
interviewed last week, the captain said the
company would first march to St. Louis and
capture
the
two
main
German
strongholds .... Anheiser-Busch
[sic]
and
Lemps.· (The latter was also a brewery.)
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eva enduranceJiirdler Greene
General Scier];ce '11, Mete '72
A female pioneer in engineering, Greene did reconnaissance work on iron ore deposits in Missouri and Canada and worked as an engineer in Tulsa, Okla. The first female
student dubbed a Knight of St. Patrick, she was qualified to earn a degree in mining, but
the faculty thought a degree in general science to be more appropriate for a woman.
After consideration for her career in the mining industry, she was issued a mining engineering degree as a great-grandmother in 1972. Recently, the Museum of Science and
Industry in Chicago featured an exhibit on famous women engineers. Eva was among
them!
While Mrs. Greene's interest in engineering may have been unusual for her time,
women today are finding it an exciting career. Today, women make up one fourth of the
UMR student body.
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SAUSAGE ZUCCHINI SOUP

1 1 I 4 lbs. mild Italian sausage
(if link sausage remove the
casings)
1112 cups sliced celery
4lbs. fresh tomatoes, peeled and
cut into wedges
1 112 cups tomato juice
1 tsp. salt
1112 tsp. Italian seasoning

1 tsp. sugar
114 tsp. garlic salt
2 green peppers, cut into l-inch
pieces
lll2lbs. zucchini, cut into
1 I 4-inch slices
1 cup shredded mozzarella
cheese

Crumble sausage into a 4-quart saucepan, brown, drain off fat. Add celery,
cook 10 minutes. Add tomatoes, juice and seasonings, simmer 10 minutes.
Stir in green peppers, cook 5 minutes. Add zucchini, cook 1 to 2 minutes
until barely heated. Caution: Do not overcook zucchini. Sprinkle mozzarella
cheese over the top, serve immediately. Serves 8 to 10.
The Honorable Christopher S. Bond, U.S. Senate
former Governor of M 0
Note: If more liquid is desired, add more tomato juice. Two 28-ounce cans
of Italian plum tomatoes may be substituted for fresh tomatoes. One of the
highlights of Kit's first term as Governor was his selection as an "Honorary
St. Pat" for the annual parade sponsored by students at UMR. During a
repeat visit to Rolla for the annual festivities, he sampled this substantial
and satisfying soup at the home of a friend.

STEAK SOUP

lib. ground round
10 oz. pkg. mixed vegetables
llb. can tomatoes, cut
2 carrots, sliced
3 stalks celery, chopped or
sliced
114 cup margarine

1 I 4 cup flour
2 sm. onions, chopped
3 cups water
1 tsp. pepper
1 Tbs. Accent
3 Tbs. beef bouillon granules

Brown ground lean beef. Put with all other ingredients (except flour and
margarine) into soup kettle. Simmer 2 to 3 hrs. Make a paste of margarine
and flour and thicken soup before serving.
Herald G.Barnes
Mayor of Rolla 1973-78

Soups
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CHEESE SOUP

4 chicken bouillon cubes
1 quart. water
1 cup diced celery
1 cup diced onion
1 cup cut carrots
1 cup cut potatoes

1 20 oz. bag frozen mixed
vegetables (broccoli,
cauliflower & carrots)
2 cans cream chicken soup
1lb. cubed Velveeta cheese

Cook covered, bouillon cubes, water, carrots, potatoes, celery and onion for
10 to 20 minutes. Add bag of mixed vegetables. Add chicken soup (as is)
and cheese. Heat until cheese melts. Makes a big batch. Serves 10.
Marjorie Marshall
Stan, Prof EE, ret.

I double the recipe for our New Year's Eve party that we have had for the
past 20 years for 24 or more people. You can also add chicken or ham
chunks.

KIMBALL ART MUSEUM
CREAM OF CHICKEN WITH CHEESE SOUP

4 Tbs. butter
3/4 cup chopped onion
1/2 cup sliced carrots
1/2 cup sliced celery
1 quart chicken stock
1 cup heavy cream

1lb. Velveeta grated cheese
3 cups chopped, cooked chicken
seasoned salt and white pepper
to taste

Saute vegetables in butter for about 10 minutes. Add chicken stock and
simmer until vegetables are tender, about 15 minutes. Add cream and heat
to simmering. Add cheese and chicken, stirring to melt cheese. Season to
taste. Heat through and serve, garnished with parsley. Makes 2 quarts.
Serves 4-6.
Janet Jaggi
Dennis '70 BS ME
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BORSCHT

1 cup cooked beets
1 cup beet liquor
11/2 cups bouillon (beef)
3 Tbs. lemon juice

2 Tbs. sugar
salt and pepper to taste
1 egg
1/2 cup sour cream

Cook beets, beet liquor and bouillon for 10 minutes in covered saucepan.
Add lemon juice, sugar, salt and pepper. Stir well to dissolve sugar. Put
beets and half the liquid in a blender; cover and blend smooth. Add egg and
114 cup sour cream. Blend until foaming. Combine with remaining liquor.
Refrigerate. Serve cold topped with a spoonful of sour cream. Can also
reserved hot. Serves 4.
Mary Hanna
Robert, '43 BS EE
Our favorite.

SQUASH & POTATO SOUP

7 small yellow squash
3 medium potatoes
1 large onion
1 stick butter

1large can undiluted Pet milk
1 can undiluted chicken broth
1 Tbs. Creole seasoning

Cook vegetables and combine with 1 stick butter in heavy pot (no water).
Cover and cook slowly until soft. Stir and pour into blender. Add 1 large
can undiluted Pet milk, 1 can undiluted chicken broth. Add Creole
seasoning. Heat and serve. Serves 6.
Inez Boulson
Charles E., BS EE '39

MARY JO WHITE'S CUCUMBER COLD SOUP

1 can (10 1/2 oz)celery soup
1 can water
1I 4 chopped hard cucumber
2 Tbs. green pepper

2 Tbs. green onion
1/4 cup sour cream
1I 4 tsp. celery salt

Mix all the above ingredients together and serve in soup bowls.
Betty Eyberg
*Walbridge, '50 BS ChE
son Carl, '74 BS Psyc
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HUNGARIAN GOULASH SOUP

2 lbs. beef chuck, cut into 1 /3"
cubes
2 Tbs. vegetable oil
4 onions, sliced
3 Tbs. paprika
1 Tbs. caraway seeds
1/2 tsp. marjoram

1/2 tsp. salt
1 spiral lemon peel
2 potatoes peeled & cubed
1 green pepper, cored, sliced,
blanched
1 red pepper, cored, sliced,
blanched

Heat oil in Dutch oven and brown beef cubes. Add onions and spices,
simmer slowly for 20 minutes until the onions are soft and brown. Add
lemon peel and simmer slowly with 5 cups of water for 1-112 hours. Add
potatoes and cook 10 minutes longer. Add peppers and cook another 10
minutes. Serve hot with big hot pretzels. Serves 8.
Sigrid Cronin
Donald, Prof. MAeE

SAUSAGE BEAN CHOWDER

1/2lb. bulk pork sausage (mild)
1 16 oz. can kidney beans
1-1/2 cup canned tomatoes
2 cups water
1 small onion
1 bay leaf

1/2 tsp. salt
1 I 4 tsp. garlic salt
1/4 tsp. thyme
1/8 tsp. pepper
1/2 cup diced potatoes
1/4 chopped green pepper

Cook pork sausage in skillet until brown (nearly done). Pour off fat. In
large kettle combine kidney beans, tomatoes, water, onion, bay leaf, salt,
garlic salt, thyme, and pepper. Add sausage. Simmer covered I hour, add
potatoes and green pepper. Cook covered 15 minutes or until potatoes are
tender. Remove bay leaf and serve. Serves 4.
Janice Wilson
Purchasing Dept.

I ha ve brought this to work in a crock pot too. It vanish es very quickly on a
cold winter day. I always double this recipe.
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JAMBALAYA

4 green onions-save tops
small clove garlic-minced
1lb. kielbasa, ham, or whatever
1 10 oz. can Rotel Tomatoes,
diced
1 16 oz. can of peeled whole
tomatoes
3 ribs celery-save leaves
small bell pepper
small onion
1-2 Tbs. tomato paste
parsley sprigs

1 Tbs. Worcestershire sauce
1 Tbs. Louisiana Hot Sauce (or
Tabasco sauce)
1 I 4 tsp. basil leaves (powder in
your hands)
1 I 4 tsp. ground bay leaves
112 tsp. black pepper
1 I 4 tsp . file powder
1 I 4 tsp. thyme
112 tsp. mint flakes
1 + tsp. salt- to taste

Chop fresh vegetables fairly fine (some people prefer big chunks) and saute
until onions are translucent. Slice kielbasa into medallions about 1/8" thick
and brown in skillet. Drain off grease. Put in stew pot with vegetables.
Chop onion tops, celery leaves, and a small handful of parsley sprigs and
add to pot. Add the whole tomatoes and squish them up. Add about 1/2 to
2/3 of the Rotel tomatoes - a whole can will be pretty spicy. Add 2 cups
water and tomato paste. Add spices, bring to low boil, cover, and simmer
for two hours or more, stirring occasionally. After about one hour, taste,
and decide if you want to add more of the Rotel tomatoes-it does lose a little
of its heat as the vegetables get cooked into the mix-but wait a little while
after tasting since some of these peppers have a slight time lag. It should
come to a thickness like runny spaghetti sauce. Add water if it gets too
thick, or uncover and let it boil down it it's too runny. Serve with rice.
Serves two Cajuns or 4 normal people
Gary L. Bertrand
Chern faculty

If it's not hot enough, you can add more hot sauce or Cayenne pepper-but I
advise against it. It's better to bring the spiciness up in th e bowl with a f ew
drops of hot sauce at a time.
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WILLIE'S TURKEY SOUP

4 Tbs. butter
1-1 I 2 cups chopped
onions
1-1/2 cups chopped
celery
1 tsp. curry powder
1 cup diced carrots
1 cup diced potatoes

2 cups diced cooked
turkey
1 cup half & half cream
3 Tbs. cornstarch
1 Tbs. parsley
1 Tbs. oregano
salt & pepper to taste

Saute first four ingredients until transparent. Add 1 cup of water and 2
quarts of turkey broth, cook for 10 minutes. Add 1 cup diced carrots, 1 cup
diced potatoes, and 2 cups of diced turkey. Cook until potatoes and carrots
are tender. Add 1 cup of half and half cream to soup mixture. Thicken with
3 Tbs. cornstarch. Bring to a boil and stir. Add 1 Tbs. parsley, 1 Tbs.
oregano, and salt and pepper to taste. Lower heat and let simmer, stirring
occasionally. Serves 6-8.
Kathryn Peterson
Friend of UMR

This recipe is from a very good friend of ours. It is delicious.

MARY ANN BISETT'S MINESTRONI

1 large carrot
1 stalk celery
1/2 head small cabbage
1 16 oz. can potatoes
4 cups water
2 beef bouillon cubes
2 cups V-8 juice

116 oz. can kidney beans
1 Tbs. oil
1 16 oz can Italian green
beans
dash pepper
dash oregano

Saute celery, carrots and cabbage in l Tbs. oil until soft. Add all the rest.
Cook slowly until vegetables are tender. Top with parmesan cheese to serve
in soup bowls. Cooked spaghetti can be added.
Betty Eyberg
*Walbridge, '50 BS ChE
son Carl, '74 BS Psyc

Mary Ann's mother was St. Pat's Queen in the early 20's.
very fast and very good.

This recipe is
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HESTER JACKSOWS BEEF SOUP-VEGETABLE STEW

11/2lbs. stew beef or chuck
and soup bone
1 tsp. salt
1/2 tsp. pepper
2 bay leaves
4-5 medium carrots, sliced
pinch oregano

1/2 cup chopped onion
1 cup chopped celery
1 cup chopped cabbage
1 #2 can tomatoes
1 Tbs. W orcestershire Sauce
1 can of beef broth

Cover meat with cold water in a heavy 3-qt. kettle. Add salt, oregano,
pepper and bay leaves. Let it come to bubbly stage while preparing
vegetables. Turn heat low and add celery, onions, carrots and cabbage.
Simmer at least 2-1/2 hours or until meat is very tender. Remove bone and
bay leaves and cut meat in bite size pieces. Add tomatoes, Worcestershire
Sauce and beef broth. Simmer for 112 hour longer. Serves 6.
Marion Fillmer
Howard, '39 BS EE
daughter Kathy, Pub. Dept.

CREAMY CHICKEN SOUP

1 3 lb. chicken, cut up
3 carrots, diced
2 onions, chopped
1/2 cup chopped parsley
11/2 cups chopped celery

water to cover
salt & pepper to taste
3 cups milk
1/2 cup butter
1/2 cup flour

In large kettle cook chicken, carrots, onions, parsley, and celery in water to
cover. Season with salt and pepper. Bring to a boil, skim off foam. Lower
heat, cover, simmer 45-50 minutes or until chicken is tender. Remove meat
and vegetables. Boil remaining liquid until you have 3 cups. Stir in milk.
In a bowl, cream butter and flour into a paste, drop into simmering soup.
Stir over low heat until soup bubbles and thickens. Skin and bone chicken
and cut into large pieces. Place chicken and vegetables into soup. Reheat
until bubbly. Season to taste with salt and pepper. Serves 6.
Sharon Irwin
Dean of Engr. Office
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BROCCOLI CHEESE CHOWDER

2 Tbs. oil
1 med. onion chopped
4 cups hot water
4 beef bouillon cubes
1 tsp. garlic powder

20 oz. pkg. chopped frozen
broccoli
8 oz. fine noodles, cooked
4 cups milk
1 lb. Velveeta cheese

Saute onion in oil. Add hot water, bouillon cubes, garlic powder and
broccoli. Simmer 15 minutes. Blend in blender until smooth, return to pan.
Add noodles, milk and cheese. Heat until cheese melts, do not boil. Serves

6-8.
Nancy Mackaman
*Frank, Alumni Office

Roberta Cox uses fresh broccoli cut into bite sized pieces, 1 qt. of half and
half in place of the milk and uses 2 lbs. of Velveeta cheese.
Roberta Cox
Arts & Sci .

BROCCOLI SOUP

2 cans cream of chicken soup
1 can creamy mushroom and
chicken soup
2 pkg. (10 oz. size) frozen
broccoli

1 sm. onion, chopped
half & half and milk (enough to
make 3 soup cans)
2 oz. jalapeno pepper cheese,
cubed
2 oz. Velveeta cheese, cubed

Combine all ingredients and cook over low heat until broccoli is tender and
cheese melts.
Sara & Dale Wands
UMR friends

Soups

CORN CHOWDER BOLIVIAN STYLE

3 cups chicken broth
112 cup chopped onion
2 Tbs. tomato sauce
1lg. potato
112 cup peas

cornstarch
112 tsp. sugar
1 I 4 tsp. cayenne pepper
1 pkg. frozen com
1 I 4 tsp. garlic powder

Cook onion in one tablespoon oil until transparent but not brown. Add the
tomato sauce and cayenne pepper, garlic and sugar. Thaw corn and grind in
a blender. Mix onion mixture with broth and simmer for 10 minutes. Peel
and cut potato into 1/2 inch cubes. Add to soup mixture with the peas and
continue to cook until vegetables are cooked. Thicken soup with cornstarch
mixed with water.
Gery Armaly
Bassem, MAeE faculty

LENTIL SOUP

1 lb. lentils
1 I 4 lb. diced bacon
2 med. onions, chopped
2 qts. water
1 cup celery sliced
2 med. carrots, sliced

2 112 tsp. salt
112 tsp. thyme
2 bay leaves
1 large pot a to grated
1 ham bone

Soak lentils overnight. Saute bacon; add onions and saute until they are
golden. Combine all ingredients and simmer until lentils are done.
Caroline Elgin
Robert, '37 BS CE
son Richard , '74 BS CE, '76 BS CE
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FAMOUS BARR'S FRENCH ONION SOUP

3lb. onions, peeled
1/2 cup butter or margarine
11/2 tsp. freshly ground black
pepper
1 Tbs. paprika
1 bay leaf
3/4 cup all-purpose flour

3 qt. canned or homemade beef
bouillon
1 cup white wine (optional)
2 tsp. salt
French bread
1/2lb. imported Swiss cheese
(Gruyere)

Slice onions 1/8 in. thick. Melt butter and saute the onions slowly for 1 1/2
hrs. in a large soup pot. Add all other ingredients except bouillon, wine and
salt; saute over low heat 10 min. more. Add bouillon and wine and simmer 2
hrs. Adjust color to rich brown with caramel coloring or liquid browning
sauce. Season with salt to taste. Refrigerate overnight. To serve: heat soup
and fill oven-proof bowls; top with three 112 in. slices of French bread and
top with a slice of Swiss cheese. Place under broiler approximately 5 min. at
550 degrees. Makes 2 quarts.
Betty Loesing
Vernon '42 BS MinE
Mil Sci Faculty
OGS

This is the French Onion Soup served in the Famous-Barr Tea Room.

CREAM OF MUSHROOM SOUP

4 oz. butter
3/4 cup flour
1 lb. mushrooms
6 cups chicken stock
1 sm. onion

2 Tbs. butter
2 Tbs. sherry wine

1/2 tsp. salt
2 cups light cream

Use heavy pan; saute finely chopped onion in butter for 3 min. Wash and
finely chop mushrooms; saute 5 min. Add flour and blend thoroughly with a
whisk. Add chicken stock and simmer 20 min. stirring often. Add cream and
salt and pepper to taste. If garnish is desired, reserve 1/4 lb. mushrooms and
saute with 2 Tbs. butter and sherry. Makes 17 cups
Jan & Carroll (Punch) Bennett
'54 BS CE
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MADDY BERKOWITz•s YOGURT SOUP

3 cups yogurt
3 I 4 cup heavy cream
1 seedless cucumber
3 green onions
2 hard boiled eggs

3 I 4 cup raisins
2 tsp. salt
1112 tsp. pepper
chopped parsley or dill
1112 cups cold water

Chop cucumbers, green onions, and egg. Steep raisins for five minutes in
hot water. Mix all ingredients except parsley or dill with cold water and 6
large ice cubes. Refrigerate overnight; for best results, place in freezer
one-half hour before serving. Sprinkle individual bowls with parsley or dill
and serve ice cold. Serves 6-8.
Jacqueline Bryant Lomax
Friend of UMR

CHICKEN-MUSHROOM-BARLEY SOUP

1 112 lbs. chicken thighs
3 cups sliced mushrooms
1 cup sliced carrots
112 cup sliced celery

112 cup uncooked barley
1 Ths. salt
1 tsp. pepper
112lb. fresh spinach

Remove skin and fat from chicken thighs. Place all ingredients except
spinach in a 5 quart saucepan. Add two quarts water and bring to a boil.
Reduce heat, cover and let simmer for an hour. Remove chicken and set
aside to cool. Skim off fat, cover soup and simmer 30 minutes more. When
chicken is cool enough to handle, remove meat from bone and shred
coarsely. Meanwhile, stack washed spinach leaves and cut into thin strips.
Add chicken and spinach to soup and cook two to three minutes more, until
heated through. Serves 8.
Lindsay Bagnall
'76 BA Psych
Kent, '76 BS CE

A family favorite, and low in calories - only 142 per 1 1/2 cup serving. I
usually omit the spinach and serve it with a salad, but have made it with the
spinach and it is good both ways. I usually make the soup ahead and
refrigerate - then skim offfat when it is cold and easier to remove.
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STRAWBERRY SOUP

1 qt. fresh strawberries
8 oz. non-fat sour cream
1 t. vanilla

1 Tbs. powdered sugar
Nutmeg

Wash berries and process in food processor on high. Add sour cream,
vanilla, and sugar and process until creamy and pink. Can adjust color with
more berries or more sour cream. Serve cold. Sprinkle a bit of nutmeg and
swirl with spoon in bowl. Add strawberry half for garnish. Serves 4-6.
Boo Eversman
Walter, MAeE Faculty
Curator's Prof

Walt and I had this at a sidewalk cafe while biking in Vermont several years
ago.

ITALIAN SAUSAGE (TORTELLINI) SOUP

1lb. Italian sausage
1 cup chopped onions
2 lg. garlic cloves
5 cups beef stock
2 cups chopped tomatoes
1 8 oz. can tomato sauce
1 lg. sliced zucchini
1 lg. sliced carrot

1 med. diced green pepper
1/2 cup dry red wine
2 Tbs. dried basil
1/2 Tbs. dried oregano
8 to 10 oz. fresh cheese
tortellini
Salt & pepper

Remove casings from sausage; saute sausage in Dutch oven over medium
high heat until cooked through, crumbling with back of spoon, about 10
minutes. Using slotted spoon, transfer sausage to large bowl. Pour off all but
1 tablespoon drippings from Dutch oven . Add onion and garlic and saute
about 5 minutes. Return sausage to Dutch oven. Add stock, tomatoes,
tomato sauce, zucchini, carrots, green pepper, wine, basil and oregano.
Simmer about 40 minutes. Add tortellini to soup and cook until tender,
about 8 minutes. Season with salt and pepper. Sprinkle with Parmesan
cheese. Serves 6-8.
John & Sharyn Powell
Friends of UMR

OGS
This is a very hearty soup. Perfect with a salad and fresh baked French
bread.
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FRENCH ONION SOUP

Slbs. onions, peeled, thinly
sliced
1/2 lb. butter
1 cup flour

2 Tbs. paprika
3 to 4 quarts beef broth
1 bay leaf
1 cup white wine

Saute onions and butter for
1/2 hours over medium heat until very dark
brown but not burned . Watch close ly and stir often. Add flour and cook for
10 minutes, stirring occasionally. Add paprika and beef broth, stirring
constantly until thickened. Add bay leaf and cook on low heat for I 112
hours, stirring occasionally. Add white wine during the last 30 minutes .
Store in refrigerator overnight. To serve- place soup in an oven proof bowl.
Top with 1/2 inch slice of French bread and grated Swiss cheese. Place
under broiler until cheese bubbles. Serve with a tossed salad and French
bread.
Sharon Meek Arthur
Friend of UMR

CREAM OF SPINACH SOUP

1 (10 oz.) package chopped
spinach
2 Tbs. margarine
1/8 tsp. thyme
dash of nutmeg

2 cups milk
2 Tbs. flour
1/2 tsp. salt
dairy sour cream

Thoroughly defrost and drain spinach. Into the blender container, place all
of the ingredients. Blend until smooth. Pour into a saucepan and cook over
medium heat, stirring until thickened. Serve hot with dollops of sour cream.
Serves 6.
Marilyn Fcrkel
Parents Board
son David, student
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CLAM CHOWDER

2 can cream of potato soup
3 cans clam chowder
1 can clams~ minced

1 small brown onion
1 I 4 cup margarine
1 qt. half and half

Mix first 3 ingredients. Brown onions in butter and add 1/2 and 112 and
cook in a crock pot for 4 hours.
Judith McGee
Dennis, '69 BS ME
Parents Board
daughter Jennifer '93 Gph
Ross & Sarah, students

PINTO BEAN SOUP

112 cup onion, chopped
3 Tbs. butter
2 cups cooked pinto beans

2 112 cups chicken stock
garlic salt
112 cup tomato juice

Cook onions very slightly in butter. Put in blender and add the beans,
chicken stock, garlic salt, salt and pepper to taste. Blend well. Transfer to
saucepan and simmer gently for 10 minutes. Add tomato juice. Heat and
serve. Serves 6.
Dale Marie Springer
Fred, '49 BS ME
OGS

EASY-FAST-DELICIOUS BROCCOLI & CHEESE SOUP

3 I 4 cup chopped onion
1 Tbs. butter
6 cups water
6 chicken bouillon cubes

2 (10 oz) pkg. frozen
chopped
1 tsp. salt

broccoli~

Bring to a boil and add 1 10 oz. package very fine noodles (or vermicelli,
broken up). Boil again and add 1 pound of American or cheddar cheese,
cubed. Add 6 cups of milk and reheat. Pepper to taste and serve. Serves 4.
Bonnie Miles
Friend of UMR
Can be put together in 112 hour or so.
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MISSOURI APPLE SOUP

2 Tbs. butter
2 medium onions, thinly sliced
6 red Jonathan apples, peeled,
cored and diced
4 cups chicken broth
2 Tbs. sugar

1 Tbs. curry powder, or to taste
salt to taste
freshly ground white pepper to
taste
1 to 2 cups light cream to taste

In a Dutch oven , melt butter, saute onions until transparent. Add apples,
broth, sugar and curry powder. Season with salt and pepper. Cook covered
over low heat until apples are soft. Strain apples and onions from broth and
reserve, set broth aside. Place apples and onions in a food processor or
blender, puree. Add broth, blend well. Add cream according to desired
richness, chill. Taste and adjust seasoning. Garnish with thin apple wedges
and a sprinkling of sliced almonds.
The Honorable Christopher S. Bond, U.S. Senate

Stephenson's Apple Orchard in eastern Jackson County is a name that
brings to mind family outings during the fall picking season and bushel
baskets heaped with succulent apples.

LENTIL CHILE (meatless)

6 cups water
1 cup lentils
1 cup chopped onion
1 cup chopped celery
2 cans (14.5 oz. each)
NO SALT stewed
tomatoes

1 can (8 oz.) tomato
sauce
2 Tbs. chili powder
1 tsp. salt
1 oz. dark chocolate

Place water, lentils, onion and celery in a 2 quart crock pot. Cook 4 hours.
Lentils will be tender. Drain. Add stewed tomatoes, tomato sauce and chili
powder. Continue simmering in crock pot for 3 more hours. Stir in
chocolate* and salt.
Virgie Cole-Mahan
Friend of UMR

This recipe is good the second day and even better after it has been fro zen.
*Chili calls for Mexican chocolate which is hard to find in this area: A 1.3
oz. dark chocolate Dove bar is an acceptable substitute and it is the only fat
in this meatless chili.
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NEW ENGLAND CLAM CHOWDER

4 slices of bacon
2 stalks celery
3 cups water
1 I 4 tsp. pepper
3 cans (61/2 oz) minced clams
1 I 4 cup (heaping) flour

5 med. potatoes (peeled &
cubed)
1lg. onion
1 tsp. salt
1 I 4 tsp. thyme
3 cups milk

In large cast iron Dutch oven cook bacon until crisp, remove to drain on
paper towel. Add onions and celery to drippings stir and precook 5 minutes
on medium heat. Drain clams and save liquid. Add liquid from clams, add
1 cup water slowly, and when bubbling, cover. Let cook at medium heat 5
minutes, add half of potatoes, add second cup of water then add rest of the
potatoes, then add the third cup of water, salt, pepper and thyme. Cover and
simmer 15-20 minutes until potatoes are tender. Add crumbled bacon.
Combine milk and flour and add. Simmer until thickened 10-15 minutes.
Add clams, simmer another 20 minutes. Serves 6.
Bob Allen
Friend of UMR
Founder of Cook Book Collectors Club of America, Inc.
This chowder makes a couple of good suppers and hot Lunches for two. Bob
was born and raised in New England so he favors chowders and other New
England dishes. This is one of his favorites.
CHINESE VEGETABLE SOUP

6 cups chicken stock
2-3 cabbage leaves, cut into
strips
1 small carrot, cut into strips
20 snow peas, cut into strips

1 rib celery, cut into strips
112 med. onion, cut into strips
salt and pepper to taste
MSG to taste (optional)
2-3 handfuls minute rice

Place all but rice in pot and cook until vegetables are tender. Bring to a boil
then turn down and simmer. Season. Add rice 10 minutes before serving.
Serves 8.
Linda Rockaway
Admissions & Student Financial Aid
OGS
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GAZPACHO

4 cups tomato juice, chilled
1 small onion, minced
2 cups tomatoes, diced
1 cup green pepper, minced
1 tsp. honey
1 clove garlic, crushed
1 cucumber, diced
2 scallions, chopped
juice of 1/2lemon
juice of 1 lime
2 Tbs. wine vinegar

1 tsp. tarragon
1 tsp. basil
dash ground cumin
1/2 cup fresh parsley, chopped
dash Tabasco sauce
2 Tbs. olive oil
salt and pepper to taste
Croutons
chopped cucumber, for garnish
chopped tomato, for garnish

Combine all ingredients and chill for at least 2 hours. Soup can be pureed if
desired. Serve cold, topped with tiny croutons, chopped cucumber and
chopped tomato. Serves 6.
Dr. & Mrs. Warren Molton
Friends of UMR

MEAL IN A BOWL SOUP

2 Tbs. salad oil
3/4 cup chopped onion
1lg. clove garlic, crushed
6 cups milk
6 chicken bouillon cubes
8 oz fine egg noodles (about 4
cups)
1 tsp. salt

6 cups milk
2 10 oz packs frozen, chopped
spinach, thawed & drained
2 cups Cheddar cheese,
shredded
2 cups Swiss cheese, shredded
paprika
packaged croutons

Heat oil , add onion and garlic, saute over medium heat, stirring occasionally
until onion is tender, about 5 minutes. Add 6 cups milk and bouillon cubes.
Heat to a rapid boil, stirring occasionally to dissolve cubes. Gradually add
noodles and salt so that it continues to boil. Cook uncovered, stirring
occasionally, until tender, about 6 minutes. Stir in remainder milk, spinach,
and cheeses. Cook until heated through and cheeses are melted, stirring
constantly. Do not boil. To serve, sprinkle each serving with paprika and
croutons. Serves 8-10.
Linda Rockaway
Admissions & Student Financial Aid
OGS
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CORN CHOWDER

6 cups water
5 potatoes diced, (4-cups)
1 tsp. salt
316 oz cans cream com

11/2 cups diced onions
2 stalks celery, chopped
1 I 4 tsp. pepper
4 slices bacon, crumbled
(optional)

In large cast iron Dutch oven cook bacon until crisp. Remove, drain on
paper towel and crumble. Add onions and celery to drippings, stir and saute
5 minutes at medium heat. Add 2 cups hot water slowly, bring to boil, add 2
more cups hot water and potatoes. Add 2 more cups hot water, salt &
pepper. Cover and simmer 15-20 minutes or until potatoes are tender. Add
cream com, stir slowly, bring to boil, add bacon and simmer for 10 minutes.
Serves 6.
Bob Allen
Friend of UMR
Founder of Cook Book Collectors Club of America, Inc.

This makes a satisfying lunch on a cold winter's day and it's not expensive
to make. When freezing dishes with potatoes in them, you will find the
potatoes get soft, so don't freeze too long, but use up in a week or so. Bob
enjoys taking over the kitchen and making up a batch of this Corn Chowder
and his wife enjoys a break as well as this tasty dish.

HOT ITALIAN SAUSAGE AND CLAM SOUP

1/3 cup olive oil
6 oz bulk hot Italian sausage
1 med. onion, chopped
l/2lb. fresh mushrooms, sliced
3 cups tomato sauce
11/3 cups clam juice

1 tsp. basil
2 tsp. minced garlic
1 Tbs. minced fresh parsley
2 5 oz cans chopped clams,
drained

Saute sausage, onions, and garlic in oil. Drain. Add remaining ingredients
except clams and simmer 30 minutes. Add clams and heat through. Serves
6.
Ellen Krull
Lawrence, 88' BS Cer Engr.
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MY OWN OYSTER STEW

2 stalks celery
llarge carrot
2 rned. potatoes
1 rned. onion
112 tsp. parsley
1 pint fresh oysters

3 cups milk
1/2 pint cream
3/4 stick butter
1 Tbs. com starch
salt & seasoned pepper

Dice celery, carrot, potatoes, and onion. Cover with water, add parsley, and
boil for 20 minutes. Drain away half the liquid. Add corn starch paste to
the vegetables and remaining liquid. Set thickened vegetables aside. Cut
oysters in half. Into a large pan combine milk, cream, butter, and oyster
liquid. Add salt and pepper to taste. Heat to a slight boil. Add oysters and
thickened vegetables. Serves 5.
Jack Scrivner, '57 BS Phys
'61 MS Phys
Math faculty

You can thin with milk

if a thinner broth is desired.

HARVEST SALMON CHOWDER

7 3 I 4 oz. can salmon
112 cup chopped onion
112 cup chopped celery
1 I 4 cup green pepper
1 clove garlic, minced
1 cup diced potatoes
1 cup diced carrots
3 Tbs. butter or margarine

2 cups chicken broth
112 tsp. salt
112 tsp. pepper
112 tsp. dill seed
13 oz can evaporated milk
8 314 oz can cream style com
parsley for garnish

Drain and flake salmon, reserving liquid. Saute onion, celery, green pepper
and garlic in butter or margarine until vegetables are translucent. Add
potatoes, carrots, chicken broth, and seasonings. Cover and simmer 25
minutes. Add flaked salmon and reserved liquid, evaporated milk and corn.
Heat thoroughly. Serve with a sprinkle of parsley. Serves 4-6.
Mary Stigall
Paul, EE faculty

I have made this winter-time home-made soup for years. This is good with
a green salad and bread. This soup tastes even better the next day.

4-20

Soups
CLAM CHOWDER (NOAH•s ARK)

3 cans potato soup
2 cans New England White
Chowder
6 oz. can minced clams

1 qt. half & half
1 med. onion
1 stick butter

Saute onion in butter. Add remaining ingredients and put in crock pot or
slow cooker on low for 6 hours. Serves I 0.
Pat Look, '76 BA Econ
D.C., MAeE faculty
This recipe was obtained from Noah's Ark restaurant in St. Charles, M 0 in
1975.

ROSY SEAFOOD BISQUE

10 oz package frozen green peas
1 onion, chopped
2 lg. carrots, chopped
1 clove garlic, pressed
1 rib celery, chopped including
leaves
2 potatoes chopped
1 tsp. salt
3 tsp. curry powder
2 cups stock
1 cup half & half
1- 2 cups shrimp
1 - 2 cups crab meat

314 cup dry sherry
2 Tbs. butter
3 I 4 cup green pepper, chopped
3 I 4 cup onion, chopped
314 cup celery, chopped
11lb can whole peeled
tomatoes
7 oz can tomato sauce
1 I 4 tsp. black pepper
1 I 4 tsp. garlic powder
114 tsp. crushed oregano
2 cups stock
1 cup semi-sweet white wine

Combine first 9 ingredients. Bring to boil, cover and simmer I0 minutes.
Puree; add half & half. Set aside. Marinate seafood in sherry 6-8 hours.
Melt butter in large pan, add onion, green pepper and celery. Cook until
just soft. Add tomatoes with juice, tomato sauce, stock and seasonings.
Bring to boil. Simmer on very low heat I 0 mins. Add wine, carefully stir in
reserved pea mixture, seafood and sherry. Add salt to taste, heat carefully
until steaming hot and garnish with tiny squares of Neufchatel rolled in
freshly chopped parsley. ENJOY!! Serves 10.
Ann Watson
John, Met Engr faculty
If extra quantity of soup is required more stock and half & half may be
used. Note that stock must be chicken or fish.
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SHRIMP SOUP
1 can Campbell's cream of onion
soup
1 can whole yellow com
(niblets)
4 oz. Neufchatel cheese

2large potatoes
garlic powder
cayenne pepper
8 oz. ready to eat, frozen shrimp

Peel and cube potatoes. Cover with water and cook until tender. DO NOT
DRAIN. Add soup and cheese (cut up), cayenne and garlic powder. Stir
until melted, add corn undrained. Add shrimp if serving right away,
otherwise wait until ready to eat. Serves 4.
Nancy Mackaman
*Frank, Alumni Office
Add milk if necessary.

CAULIFLOWER OR BROCCOLI SOUP
1 head cauliflower, or broccoli,
or 20 oz. frozen
2 cans cream of celery soup

1 large can Cam a tion milk
1 lb. Velveeta cheese

Cook the vegetable (if fresh chop into small pieces). Add remaining
ingredients, cook at low heat until cheese is melted. Serves 4.
Patricia Parish
*George '55 BS ME

DIXIE ASPARAGUS SOUP
1 can cheddar cheese soup
1 can cream of asparagus soup
2 cans milk (using soup cans)

2 small cans cut asparagus
1/2 cups grated cheese

Combine soups and milk, add the asparagus and cheese.
minutes. Serves 4-6.

Simmer for 5

Robbie Mengel
Edmund '49 BS ME

A T A S T E 0 F R 0 L L A

'!he 1914 M iner football tearn
The 1914 football team had an exceptional scoring season of 540-0, defeating,
among others, the University of Missouri-Columbia 9-0; University of Arkansas 40-0; and
the Kirksville Osteopaths 150-0! Some years ago Jack Ridley and Larry Christensen interviewed one of the members of that team, who recalled with a twinkle in his eye that
a few ringers might have been recruited for that season. Superb atheletes, but unfortunately poor scholars: Most of the team did not qualify to return the next year!
.
While the more recent few years of Miner football have not shared the same successful scoring record, the athletes have enjoyed success in the classroom . At least one
Academic All-American has been on the team for six of the last eight years, and the
graduation rate for UMR athletes is 84%, well over the national average.

reads

· Breads
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EMILY'S MOTHER'S ROLLS

1 cup shortening (Mother used
butter)
1 cup hot water
1 cup cold water

1 cake yeast
6 cups flour
1 cup sugar
11/2 tsp. salt

Pour 1 cup boiling water over the shortening, sugar and salt. Stir until sugar
dissolves. To 1 cup cold water, add 1 yeast cake. Stir and add to the warm
water mixture. Add 6 cups flour and stir well. Set in refrigerator for 6 hours
before using. Roll and cut as you do biscuits. Butter tops and fold in half.
Let rise 30 min. Bake at 400 degrees for 20-25 min. The mixture will keep
in the refrigerator for days. The rolls may be cut-out the day ahead of baking
or bake them 10-15 min. and freeze. Then bake another 10-15 min. when
ready to serve.
IDIOT proofing to Emily from Mother:
Don't melt the butter in the pan to be used in baking rolls.
Don't tum dough over while rolling it.
Don't bake in foil or Teflon pans--bottoms brown too quickly.
Tops must be smooth for rolls to be smooth.
Roll 3 balls for each cloverleaf roll.
Emily Baker
Merl, First Chancellor of UMR.
Former leaders were called Deans before MSM became UMR.

WHOLE WHEAT BREAD

4eggs
11/2 cups instant milk
6 cups warm water

3 I 4 cup canola oil
4 Tbs. yeast
13 cups whole wheat flour

Dissolve the yeast in the warm water. Add 4 beaten eggs, instant milk, and
oil. Gradually add the flour. Knead or use a dough hook. Place in an oiled
container and allow to rise. Knead and make into 4 loaves. Allow to rise
until double. Bake at 350 degrees for 30-40 minutes. Delicious and serves
10.
Helen Hoertel
Stu Health
Very nourishing.
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SALT RISING BREAD

1 large red potato, peeled and
slice thin
1 heaping Tbs. corn meal
1/4 tsp. salt
1/2 tsp. sugar
1 pint boiling water

1 tsp. salt
1 cup scalded milk
1 large Tbs. shortening
1 Tbs. sugar
1/2 tsp. soda
1 sifter of flour

Pour boiling water over potato, meal, 1 tsp. sugar and tsp. salt. Put in double
boiler and add hot water to bottom pan. Let stand over night. In the morning
drain off liquid (this is the yeast.) Add the next 6 ingredients to the yeast and
let rise until doubled in amount. Let it rise above a pan of warm water.
Work in enough flour to make three loaves. Let rise again in a warm place
until doubled in size. Bake in a moderate oven for about 45 min.Makes 3
loaves.
Ed Tuck
'53 BS EE, '80 Prof EE

This recipe is from one of Ed's many aunts and was reprinted by permission
from Our Family ed. Janet Tuck 1991

THROWED ROLLS AS AT LAMBERT'S, SIKESTON, MISSOURI

1 pkt dry yeast
3 cups bread flour
1 tsp salt
1 tsp milk powder

1 Tbs. canola oil
1 Tbs. honey
1-1/4 cup warm water
(125 deg. F)

Mix, using bread machine set for white-bread, manual, turbo. It will finish in
1 hr. Take dough ball out of machine, punch down and divide into six equal
pieces. Spray large six hole muffin pan with Pam and fill with dough pieces.
Set to rise about 40 minutes in a 90 degree oven. Remove after rise of 2 or 3
inches and fire oven to 375 degrees. Bake risen dough about 25 minutes.
Remove and empty product on towel to cool.
Developed for DAK Turbo Baker II by E. Luehring, Cleveland, Ohio in
June, 1993.
Elmer Luehring
'55 BS EE, '67 Prof EE
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JAMIE'S PECAN CINNAMON CARAMEL ROLLS

Sweet dough:
1 pkg. Fleischmann's Dry Yeast
1I4 cup warm water
1/2 tsp. sugar
1 egg (warmed in warm water)
1 cup milk

1/2 cups sugar
1/4 cup margarine
1 tsp. salt
31/2 cups unbleached flour

Filling:
1/2 cup sugar
2 Tbs. cinnamon
melted margarine
1/2 cup raisins
1/2 cup chopped pecans
Topping:
1/2 cup dark brown sugar
1I4 cup margarine
1/2 cup chopped pecans

Mix 112 tsp. sugar in 1/4 cup warm water and dissolve the yeast in it and set
aside. In microwave, heat milk, sugar, salt and margarine. Transfer to bowl
when lukewarm and add 1 112 cups of flour, stirring well with wooden
spoon. Beat in warmed egg and yeast mixture. Gradually mix in remaining
flour. Brush melted margarine on top of dough. Cover with buttered plastic
wrap. Let rise until doubled. Turn out on floured countertop and roll out to
112 in. thick rectangle. Brush surface with melted margarine, sprinkle with
cinnamon, sugar, raisins and chopped pecans. Roll into jelly roll shape,
sealing edge with water. Cut with floured string into 1-1/2 in. slices.
Transfer to heavy greased baking sheet. Let rise until double. Combine the
topping by mixing brown sugar, melted margarine and chopped pecans into
a crumbly mixture. Brush tops of rolls with melted butter and sprinkle on
topping. Bake in a preheated, 400 degree oven for 15-20 min. or until done.
Serve hot, right out of the oven with butter. Great for a morning coffee.
Serves 12+.
Jamie G. Anderson, Cover Artist
William E. '67 BS CE
'70MS CE
OGS

You may double the topping recipe and sprinkle on the greased sheet before
adding the rolls for baking: makes a nice candy bottom. Warning! This
recipe is hazardous to your diet and habit forming! Grown women have
been seen kneeling in front of my oven door waiting for these rolls to come
out. Everyone will love them!

Breads
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HAM AND CHEESE BRUNCH ROLLS

31/4 to 3 3/4 cups all-purpose
flour
1 pkg. active dry yeast
11/4 cup milk
1I4 cup shortening
1I4 cup sugar
1 tsp. salt

1 egg
3 I 4 cup finely chopped fully
cooked ham
1/2 cup shredded cheddar
cheese (2 oz.)
butter or margarine melted

In mixer bowl combine 2 cups of the flour and the yeast. Heat milk,
shortening, sugar and salt just till warm (115 degrees to 120 degrees) and
the shortening is almost melted; stir constantly. Add to flour mixture, add
egg. Beat at low speed of electric mixer for 1/2 min., scraping side of bowl.
Beat 3 min. at high speed. Stir in as much of the remaining flour as you can
mix in with a spoon. Turn out onto lightly floured surface. Knead in enough
of the remaining flour to make a moderately stiff dough that is smooth and
elastic (6 to 8 min. total). Shape into a ball. Place in greased bowl; tum once
to grease surface. Cover; let rise in warm place till double (about 1 hour).
Punch down. Cover, let rest 10 min. On lightly floured surface, roll dough to
3/4 inch thickness. Using a 2 112 inch dough cutter, cut into circles.
Combine ham and cheese for filling; place 2 tsp. mixture in center of each
circle. Shape dough around filling, forming into balls. Place each into
greased muffin cup. Brush with melted butter or margarine. Cover; let rise
till nearly double (about 1 hour). Bake in 400 degree oven 15 to 20 min.
Serves 18.
Joanie Mullin
Mark, Athletic Dir.
Swim Coach

Every year, Joanie is asked to make these for the PTA Teacher's luncheon
at her children's school and they melt in your mouth!
SHREWSBURY CAKES
1 cup flour
1 /2 cup butter
1 /2 cup sugar

1I4 tsp. cinnamon
legg

Rub butter into flour. Add sugar and cinnamon. Mix well and add beaten
egg. Drop 1/2 tsp. batter at a time on buttered cookie sheet and bake at 350
degrees for 12: 15 minutes.
Rebecca Rotramel
Friend of UMR
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NO-KNEAD ROLLS

1 stick margarine
1/2 cup milk
11/8 cup water
11/2 tsp. salt
1/2 cup sugar

2 pkgs. dry yeast
1 /2 cup warm water (not hot)
2eggs
6 cups flour

Melt margarine in saucepan. Add milk and wann. In lg. mixer bowl, put
cold water, sugar and salt. Add margarine-milk mixture. Beat. Dissolve
yeast in 112 cup warm water. To mixer bowl, add eggs and part of flour.
Beat. Add dissolved yeast and half of remaining flour. Beat well, then
remove beaters. Add rest of flour, beating with a wooden spoon. Leave
dough in bowl. Cover. Wait 3 or 4 hours, or until dough is doubled in bulk.
Grease fingers. Shape dough into walnut-size balls. Place 2 in. apart on
greased pans until doubled in size, about 3 hours. Bake at 375 degrees until
lightly browned. Makes about 5 doz.
Jane Legate
Friend of UMR

All brands of flour are not the same. You may want to use a bit more or a
bit less as you experiment. This is a tried and true recipe that this cook has
used for 60 years.

EGG ROLLS

2 pkgs. yeast
2 Tbs. sugar
1 cup water
1I3 cup melted butter

1 tsp. salt
3 eggs
5 cups all-purpose flour
1/2 cup sugar

Mix 2 Tbs. sugar and yeast in lukewarm water in a large bowl until yeast is
dissolved. Then add sugar, butter, salt and eggs. Beat in the 5 cups of flour.
Let rise for 2 hrs. Punch down and let rise again until double. Roll out on a
floured surface. Cut with a tomato sauce can for rolls and use something
larger for buns. Let rest on an ungreased cookie sheet for 30 min. Bake at
350 degrees for 5-10 min. Do not bake until brown! Serves 12.
Pam Brunson
Roy J., '66 BS ChE
'68 MS ChE, '73 PhD ChE
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HOUSTON HOUSE ROLLS

1 pkg. dry yeast
1 qt. lukewarm water
1/2 cup sugar
1 tsp. salt

1/2 cup shortening
1 tsp. baking soda
2 tsp. baking powder
7-8 cups flour

Dissolve yeast in warm water. Add sugar, salt and shortning. Mix. Put
baking soda and baking powder in sifter with flour. Sift this mixture into the
yeast mixture and keep adding flour until a soft dough forms. Refrigerate
8-12 hours. Roll out dough to 3/4 inch thickness. Brush top with melted
butter. Fold over and cut with biscuit cutter. Put into greased pans. Prick
each roll with a fork and brush tops with melted butter. Let rise 30 min. in
85-90 degree oven or warm place. Bake in preheated oven 350 degrees for
about 15 min. Makes 30-35 rolls.
Dorcas Park
John, Chancellor
OGS
This recipe was given to me 20 years ago by Linda Engelhardt whose
husband was on the UMR faculty. It originally called for lard but I've
substituted shortening and it is almost as good. We all remember going to
the Houston House in Newburg for their chicken dinners and the fresh hot
rolls and homemade apple butter. Who needed dessert after that!

PARTY ROLLS

2 pkgs. yeast
2 Tbs. sugar
1 cup + 2 Tbs. warm water
1 /2 cup sugar

1/3 cup melted margarine
1 tsp. salt
3 eggs, beaten
5 cups flour

Mix yeast, sugar and water until dissolved. Combine with remaining
ingredients, except flour. Gradually add flour. Knead lightly. Place in
covered bowl and let rise for 2 hours. Punch down and let rise again until
double in size. Roll out and cut to desired size. Let rise in buttered pans for
1/2 hour. Bake at 375 degrees from IO to 15 minutes. Makes approximately
50 party size rolls.
Jean Caruabon
Friend of UMR
Freezes well.

Breads
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WINTER SQUASH ROLLS

61/2 cups flour
2 pkgs. dry yeast
1 cup brown sugar
1 tsp. ginger
1 tsp., salt
1/4 tsp. cinnamon

1/4 tsp. nutmeg
12 oz. cooked, mashed winter
squash
1 cup milk
1I2 cup butter or margarine
1/4 cup water

Combine 2 cups flour, yeast, brown sugar, ginger, salt, nutmeg and
cinnamon: mix well. Combine and heat the squash, milk, butter and water.
Add the squash mixture to the flour mixture. Beat on low about 2 min. until
smooth. Add flour until stiff. Knead 5 min. until smooth and elastic. Put in
greased bowl, cover with towel and let rise until double. Roll dough 1 in.
thick, cut rolls and place 1 in. apart on greased cookie sheets. Cover and let
rise until double. Bake at 350 degrees for 20 min. or until golden. Makes 2
1/2 doz.
Susan Barker
Friend of UMR

ENGLISH MUFFIN BREAD

2 pkg. dry yeast
6 cups unbleached flour
1 Tbs. sugar
1 tsp. salt

1I4 tsp. baking soda
2 cups milk
1/2 cup water

Heat liquids until very warm (about 120 degrees.) Mix dry ingredients
together and then add the liquid. Stir well, it will be a stiff batter. Spoon into
2 loaf pans that have been greased and floured with cornmeal. Sprinkle a
little cornmeal on top of loaves. Cover and let loaves rise in a warm place,
free of drafts, for 45 min. Bake in a preheated oven at 400 degrees for 25
min. or until done. Remove from pans immediately and cool on a rack. This
makes delicious toast. Makes 2 loaves.
Dorcas Park
John, Chancellor
OGS

Nancy Mackaman likes this recipe too and suggests baking the bread in 3
coffee cans greased and sprinkled with cornmeal. Let cool in the cans for
JO min. before removing the bread to cool.
Nancy Mackaman
*Frank, Alumni Dir.
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REFRIGERATOR YEAST ROLLS

Rolls:
1 cup warm water
1 pkg. dry yeast
1I4 cup sugar
1 tsp. salt
1 1I2 cups flour
1 beaten egg
1/8 cup oil
1 3 I 4 cups flour

Cinnamon Roll Filling
(optional):
1/2 stick margarine
1/2 cup sugar
2 tsp. cinnamon
Gooey (optional):
1 stick margarine
2 Tbs. water
1 cup brown sugar

Dissolve yeast with warm water, add sugar. Then add salt and 1 112 cups of
flour. Beat with mixer 2 minutes. Add beaten egg and oil; beat well after
each addition. With large spoon add 1 3/4 cups flour. Knead bread until
smooth. Roll out dough and sprinkle with filling. Cut and form into roll
shapes. Bake 375 degrees- 400 degrees for 10-12 minutes.
Gooey: bring margarine, water and sugar to a boil and put in the bottom of
9x13 pan. Bake cinnamon rolls 350 degrees for 45 minutes. Invert pan when
out of oven. Gooey will be on the top of the rolls. Nuts may be added to
gooey
May keep in refrigerator over night then bake.
Nancy Zink
Friend of UMR
daughter Elizabeth, student

SPICY CHEESE-OLIVE BREAD

1 (16 oz.) loaf unsliced French
bread
1/2 cup butter or margarine,
softened
1I4 cup mayonnaise

2 cups shredded mozzarella
cheese
1/2 cup finely chopped ripe
olives
1 tsp. garlic powder
1 tsp. onion powder

Cut bread in half, lengthwise. Combine butter and mayonnaise; stir in other
ingredients. Spread mixture on cut side of bread. Bake at 350 degrees for
10-15 minutes.
Juanita Waters,
House Assistant for over 30 years for 5 Chancellors
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PICNIC BASKET BREAD

1 pkg. active dry yeast
2 1/2 - 3 cups flour
1 Tbs. sugar
2 cups finely chopped cooked
chicken
1 1/2 cups shredded cheddar,
Swiss or provolone cheese

10 oz. pkg. frozen chopped
spinach, thawed, drained
114 cup grated parmesan cheese
1/4 cup finely chopped onion
1 beaten egg white
2 tsp. sesame seed

Dissolve yeast in l cup warm water. Add 1 cup of flour, sugar and 1 tsp. salt.
Beat on low 30 seconds; scrape bowl constantly. Beat on high 3 minutes.
Stir in as much of the remaining flour as you can. Tum out onto lightly
floured surface. Knead in enough of remaining flour to make moderately
soft dough that is smooth and elastic (3-5 minutes). Cover and set aside.
For filling, combine next 5 ingredients and 114 tsp. salt. On lightly floured
surface, roll dough into 16x10" rectangle. Spread filling lengthwise down
center 1/3 of dough. Bring long edges together over filling; seal. Seal ends.
Place, seam side down on lightly greased baking sheet. Brush with mixture
of egg white and 1 Tbs. water. Sprinkle with sesame seed. Bake in 375
degree oven, 40 minutes or until loaf sounds hollow when tapped. If needed,
cover with foil last 10 minutes to prevent over browning. Serve warm or
chilled. Serves 8.
Karna Converse
Ken, Advancement

This recipe is from a magazine--won a prize from Better Homes and
Gardens test kitchen. Good both warm and cold.
THIN FRENCH PANCAKES
1 cup flour
11/2 cups milk
1/ 4 tsp. salt

1 tsp. sugar
1 tsp. melted lard
1 egg

Mix flour, sugar, salt, lard and milk. Add the well beaten egg. Cook on well
greased griddle. This is almost a crepe.
Caroline Elgin
Robert, '37 BS CE
Richard '74 BS CE, '76 MS CE
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BEER BREAD

4 cups enriched self-rising flour 1 can (12 oz.) beer
(or see note)
1 egg, slightly beaten
1I4 cup sugar
Preheat oven to 375 degrees. Grease a 9 x 5 x 3-inch loaf pan. Mix
self-rising flour and sugar. Add beer and egg all at once and stir. If
necessary, knead to blend in all of the flour. Turn into greased pan. Bake
about 1 hour and 10 minutes. Remove from pan and cool on rack. Makes 1
loaf. Serve warm, cool, or toasted.
NOTE: As a substitute for self-rising flour, sift or throughly mix 4 cups
all-purpose flour, 2 tablespoons baking powder and 2 teaspoons iodized salt.
From the Holiday Cook Book, the Plain Dealer's most requested recipes,
1978, p.65

Elmer Luehring
'55 BS EE, '67 Prof EE

SAUSAGE BREAD

1 lb. pork sausage
1/ 4 cup parmesan cheese
1 egg
1 tsp. salt
3 cups Bisquick
1 cup milk

1/2 cup chopped onion
1/2 cup grated Swiss cheese
1I4 tsp. Tabasco sauce
2 tsp. chopped parsley
1/2 cup mayonnaise

Cook sausage and onions over low heat. Drain. Add cheeses, beaten egg,
Tabasco, salt and parsley. Set aside. Mix together Bisquick, milk and
mayonnaise. Spread 1/2 of batter in 9" square pan (greased). Cover with
meat mixture. Then carefully spread rest of batter on top. Bake 30-35
minutes in 350 degree oven. Cut in squares and serve hot.
Karna Converse
Ken, Advancement

This recipe is from my Mom.

Breads
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MONKEY POD BREAD

1 cup milk
margarine (2 sticks)
1 pkg. yeast
1 tsp. sugar
1/4 cup warm water

2eggs
1 /2 cup sugar
1 /2 tsp. salt
flour

Mix day before serving. Scald 1 cup milk with 1 stick margarine. Let cool.
Dissolve 1 pkg. yeast and 1 tsp. sugar with 1/4 cup warm water. Beat 2 eggs.
Add 1/2 cup sugar, 1/2 tsp. salt and milk mixture and yeast mixture. Add 1
1/2 cups flour. Let rise uncovered 1 hour. Add another 1 1/2 cups flour.
Mix well. Cover with damp cloth and store in refrigerator overnight. About
3 hours before serving, set out at room temperature for 2 hours. Melt 1 stick
butter or margarine in greased bundt pan. Spoon batter into bundt pan. Let
sit for 30-60 minutes. Bake for 30-35 minutes at 350 degrees. Turn onto
serving platter. Serves 6-8.
Marcia Ridley,
Career Opportunities Center
Jack, Hist faculty
I received this recipe from a very good friend in Norman, Oklahoma. This
bread/cake is very good for a brunch.

IRISH WHEATEN BREAD
2 1/2 cups self-rising flour
1cup40% bran flakes
1 tsp. baking soda

scant 1/2 tsp. salt
2 Tbs. sugar
11/2 cups buttermilk

Mix all dry ingredients. Stir in buttermilk. Should be fairly soft consistency.
Knead mix a few minutes on floured board. Grease and flour a 9" loaf pan.
Place loaf in pan and mark across top with knife. Put aluminum foil lightly
over top of pan and bake about 40 minutes at 425 degrees. Remove foil and
bake 5 to 10 minutes more or until done. (Should be lightly browned. Ovens
vary; so experiment with the time foil is over bread.)
Twilah M. McFarland
Robert, Phys faculty, Grad Dean, ret.
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HONEY WHEAT BREAD

1 Tbs. salt
2 Tbs. vegetable oil
1 3 I 4 cups warm water
3 cups whole wheat flour
3 cups white flour

2 pkg. dry yeast
1/2 cup warm water
1 beaten egg
3 I 4 cup honey
1/2 cup non-fat dry milk

Combine yeast and 1/2 cup warm water in large bowl and stand aside for 5
minutes. Stir in beaten egg, honey, and dry milk, salt, vegetable oil, and I
3/4 cups warm water, whole wheat flour and plain flour. Knead for 5
minutes. Let rise in warm place for 45 minutes or until doubled. Punch
down, shape into 2 loaves (8x4x3). Let rise for 30 minutes. Bake at 375
degrees for 30 minutes. Remove from pans and let cool on wire rack.
Marcia A. Ellerbusch
Registrar's Office

This is my favorite bread recipe.

CHEESE LOAF

3 cups self-rising flour
1I4 cup sugar
1 cup (4 oz.) shredded cheddar
cheese

1 egg, slightly beaten
11/2 cups milk
1I4 cup vegetable oil

Combine first four ingredients; mix well. Add remaining ingredients; stir
until dry ingredients are moistened. Grease the bottom of a 9x5x3 inch loaf
pan. Bake at 350 degrees for 1 hour or until golden brown. Cool in pan for
I 0 minutes. Remove to wire rack to cool completely before slicing.
Ruby McCurdy
Belding, '38 BS EE
'76 Prof EMgt
OGS
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SUSIE'S BROWN BREAD

4 cups brown sugar
4 cups buttermilk
2 cups All-Bran cereal
1/2 cup bran flakes cereal
4 cups flour

4 cups raisins
4 eggs
4 tsp. baking soda
4 tsp. warm water

Mix brown sugar and buttermilk and let stand 1/2 hour. Mix next five
ingredients into sugar/buttermilk mixture. Dissolve baking soda in water and
add to mixture last. Pour batter into two regular and two small greased and
floured loaf pans and bake at 350 degrees for 50 to 60 minutes or longer.
Fill pans only 3/4 full as the bread will rise a bit. Cool bread in pans five
minutes, then tum out onto baking rack to cool completely. Serve with
cream cheese. Serves I 0.
Lindsay Bagnall
'76 BA Psych
Kent, '76 BS CE

I make Kent's mother's recipe for Christmas each year and everyone loves
it. The original recipe calls for baking it in tin cans but I bake it in loaf
pans instead. Not as pretty and not as good for gifts, unless you use mini
loaf pans, but a whole lot easier and faster!

CRANBERRY BREAD

2 cups flour
1 cup sugar
1 /2 tsp. salt
1 /2 tsp. baking soda
1 1 /2 tsp. baking powder

2 Tbs. cooking oil

1 egg, beaten
1 cup chopped cranberries
1/2 cup orange juice (or juice of
1 orange)

Combine dry ingredients. Combine oil and orange juice, and add enough
boiling water to make 1 cup liquid. Combine liquid with dry ingredients.
Add beaten egg, cranberries and I cup nuts, if desired. Pour into greased
loaf pan. Bake I 1/4 hours at 325 degrees. Loosen from pan while warm;
cool on rack. Makes I loaf.
Mary Kaye Kramme
Joel, Phil. & Lib. Arts faculty

Breads
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GLAZED LEMON RAISIN BREAD

4 cups flour (divided)
1 /2 cup sugar
2 pkg. Rapid Rise yeast
1 /2 tsp. salt
1 cup milk

1/4 cup butter or margarine
2 eggs
2 tsp. grated lemon peel
1/2 cup golden raisins
1 pkg. (2 oz.) slivered almonds

In large mixer bowl, stir together 2 cups of the flour, sugar, yeast and salt.
Combine milk and margarine in microwave-safe bowl; microwave (high) for
1 114 min., or until butter melts and liquid is 125 degrees to 130 degrees.
Pour into flour mixture; beat for 2 min. on med-high speed. Beat in eggs and
lemon peel. With mixer on low, slowly blend in remaining 2 cups flour. (If
dough becomes too stiff for hand mixer; complete mixing process by stirring
with wooden spoon.) Beat on med. speed for 2 min., scraping bowl
occasionally. Dough will be soft and sticky. Fold in raisins and nuts. Cover
bowl with plastic wrap. Let rise in warm place for 15 min. until about
doubled in bulk. Stir dough; spread into 9 in. round pan or 2 9x5 inch loaf
pans that have been coated with no-stick cooking spray. Cover with plastic
wrap; let rise about 30-40 min. until dough rises to top of pan. Remove
plastic wrap. Bake in 350 degrees oven for 30-35 min. for round pan or until
bread has hollow sound when tapped on top. Remove from pan and cool on
wire rack. Brush with glaze (recipe follows). Combine 1 Tbs. sugar and 1
Tbs. lemon juice in 1 cup glass measure. Microwave high for 1 112 min. or
until mixture boils. Brush over top of warm or cool bread. Makes 2 loaves.
Roger Dierberg
Dierberg's School of Cooking

This is an easy-to-make sweet yeast bread that you don't have to knead or
shape. Add the Lemon Honey Spread and it's a knockout! (recipe follows)
LEMON HONEY SPREAD

3 oz. cream cheese or 6 Ths.
butter
1I4 cup honey

1 /2 cup powdered sugar
1 tsp. grated lemon peel

Place cream cheese or butter in microwave-safe bowl. Microwave (med. or
50% power) for 45 sec. to soften. Gradually stir in honey. Stir in powdered
sugar and lemon peel. Store in refrigerator. Makes 1 cup.
Roger Dierberg
Dierberg's School of Cooking
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SWEDISH COFFEE BREAD

8 cups flour
2 1 /2 cups lukewarm milk
2 pkg. dry yeast
1 cup sugar
1 egg

1 /2 tsp. salt
3 I 4 to 1 cup melted butter
15 to 20 cardamom seeds,
pounded (or 2 tsp. powdered
cardamom to taste)

Dissolve yeast in 1/2 cup lukewarm milk. Mix remaining milk, sugar, egg,
salt, butter and cardamom and small amount of flour. Beat smooth. Add
yeast and remaining flour beating with wooden spoon until smooth and firm.
Sprinkle dough with flour, cover with clean towel and let rise in warm place
until double in bulk, about 2 hrs. Turn onto lightly floured surface and
knead until smooth. Divide dough into 4-6 pieces. Roll out, spread with
butter, sugar and cinnamon. Roll as for jelly roll. Place on greased cookie
sheet, make shallow cuts and bake at 375 degrees for 15-20 min. Remove
from pan and cool. You can butter the tops or use powdered sugar icing and
candy fruit to decorate the breads for the holidays. Makes 4-6 loaves.
Jo Ellen Allen
Founder Cook Book Collectors' Club of America
Friend of UMR

This recipe makes nice gifts for Christmas. The coffee bread is a lot like the
kind my German Grandmother made when I was a girl.

POPPY SEED LOAF

1 butter pecan cake mix
3 oz. pkg. toasted coconut
pudding mix
4 eggs

3/4 cup oil
1 cup hot tap waler
1I4 cup poppy seeds

Mix all ingredients thoroughly. Flour and grease 2 loaf pans. Bake at 325
degrees for 40-45 min. Freezes well.
Trudy Robbins
Irvin, '48 BS CE
OGS
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POPPY SEED BREAD

3 cups flour
11/2 tsp. baking powder
11/2 tsp. salt
2 1/2 cups sugar
11/2 cups milk
3eggs

1 1/2 tsp. vanilla
11/2 tsp. butter flavor
11/2 tsp. almond extract
11/8 cups oil
2 Tbs. ground poppy or 4 Tbs.
whole poppy seed

Mix all the above ingredients together for 2 minutes with electric mixer at
medium speed. Pour into 2 lightly greased and floured loaf pans. Bake at
350 degrees for 1 hour or until done. Frost while warm with powdered sugar
glaze (optional).
Kaye Peach
Bill,' 75

Some recipes added a glaze.
Glaze:
3/4 cups sugar
1I4 cup orange juice

1/2 tsp. almond flavoring
1 /2 tsp. vanilla flavoring
1 /2 tsp. butter flavoring

Pour on glaze while the bread is still hot.
Paula Marcellus Lutz
'76 BS Chem, Life Sci faculty

Carrie Aswegan
Fred, Power Plant

DILLY BREAD

1 pkg. dry yeast softened in 1I4
cup warm water
2 Tbs. sugar
1 tsp. margarine
1/2 tsp. salt
1 egg

1 cup creamed cottage cheese,
warmed
1 Tbs. dried onion
2 Tbs. dill seed
1 tsp. baking soda
2 to 2 1/2 cups flour

Combine softened yeast with warmed cottage cheese, sugar, onion,
margarine, dill seed, salt, baking soda and egg. Add flour to form stiff
dough and beat well. Tum into well-greased 8 in. round pan (deep pan like a
souffle dish.) Cover and let rise 1 hr. Bake 45-50 min. at 350 degrees. Brush
hot loaf with margarine. Serves 8.
Polly Reed Hendren
'73 BS EMgt
Larry, '73 BS MinE
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LEMON BREAD

1/3 cup butter
1 cup white sugar
2eggs
grated rind of 1 lemon
1 1I2 cups flour
1 tsp. baking powder

1I4 tsp. salt
1/2 cup milk
Topping:
1/2 cup sugar
juice of 1 lemon

Cream butter and sugar until fluffy. Add eggs and lemon rind. Sift flour, salt
and baking powder. Add alternately milk and flour mixture. Pour into
greased loaf pan and bake at 350 degrees for 45 min. When done, pour the
mixture of lemon and sugar over the bread that has been punched with a
fork. Let stand until cool. Serves 6-8.
Ruth Faucett
*Tom, MechE faculty
OGS

This recipe originated in Canada. I received it when I left Iowa.
Betty Telthorst adds 1 cup chopped pecans to the dry mix and proceeds
according to recipe.
Betty Telthorst
Edgar, '49 BS ME

PUMPKIN BREAD

31/2 cups flour
11/2 tsp. salt
1 tsp. cinnamon
3 cups sugar
2 tsp. baking soda
1 tsp. nutmeg

1 cup cooking oil
4 large eggs at room temp.
2/3 cup milk
2 cups pumpkin
1 cup chopped pecans or
walnuts

Mix or sift dry ingredients in a large bowl. Mix liquid ingredients. Add dry
ingredients to liquid slowly. Mix 1 cup chopped pecans or walnuts with 1/4
cup of flour and add to batter. Pour into 2 loaf pans. Bake at 350 degrees for
1 hr. and 15 min. Makes 2 loaves.
Natalie H. Zung
*Joseph, Chem. faculty
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SPICY ZUCCHINI WHEAT BREAD

2/3 cup milk
3 Tbs. butter
3 Tbs. packed brown sugar
1 pkg. dry yeast
1/4 cup warm water (about 110
degrees)
11/2 cups whole wheat flour
about 2 cups all purpose flour

1/4 cup wheat germ
1 tsp. salt
1 tsp. grated orange peel
2 tsp. ground cardamom
11/2 cup coarsely shredded
zucchini
3 I 4 cup raisins

Scald milk. Remove from heat and add butter and sugar. Stir until butter
melts. Cool to lukewarm. In large bowl combine yeast and water; let stand 5
min. Add the milk mixture. Stir together all the whole wheat flour and I 1/2
cups of the all purpose flour, wheat germ, 1 tsp. salt, orange peel and
cardamom. Stir 1/2 of this into yeast mixture. Stir in zucchini and raisins.
Gradually stir in remaining flour to make a stiff dough. Knead 10 min. or
until smooth and elastic. Place in greased bowl; cover and let rise until
doubled; about 1 1/2 hrs. Punch down dough and divide in half. Place in 2
greased 4 1/2 inch x 8 112 inch loaf pans. Cover and let rise until double.
Bake at 350 degrees for 40-45 min. Turn out and cool on racks.
Lynn Grannemann
Neal, '61 BS Chem.

This is the only recipe I have found for zucchini yeast bread. I am sure it
must be lower in calories than quick bread made with oil. Herb variation:
Omit orange peel, cardamom and raisins. Add 314 tsp. nutmeg, 112 tsp. dry
basil and 114 tsp. each thyme and oregano.
BANANA BREAD

3 I 4 cup sugar
1 1I2 cups mashed bananas
1/2 cup vegetable oil
2eggs
2 cups flour

1/2 cup chopped nuts
1 tsp. baking soda
2 tsp. vanilla
1/2 tsp. baking powder
1 /2 tsp. salt

Heat oven to 325 degrees. Grease a loaf pan. Mix sugar, bananas, oil and
eggs. Mix well. Stir in remaining ingredients. Bake 50 to 60 min. Makes 1
large or 2 small loaves.
Nola Clapp
Son,Vince, Printing
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GINGER BREAD

1 1 /2 cups sifted all purpose
flour
1 tsp. ground ginger
1 /3 cup vegetable shortening
1 egg

3/4 cup boiling water
1 tsp. baking soda
1/4 tsp. salt
1/2 cup sugar
1/2 cup light molasses

Sift together flour, baking soda, ginger and salt. Cream shortening, add
sugar gradually beating after each addition. Beat in egg and blend in
molasses. Gradually stir dry ingredients into creamed mixture. Beat
thoroughly. Stir in water, pour into greased and floured 8 in. square pan.
Bake at 350 degrees for 40 min. or until toothpick inserted in center comes
out clean. Cool in pan 10 min. Remove and cool on rack.
Jo Ellen Allen
Founder Cook Book Collectors' Club of America
Friend of UMR
This recipe uses just baking soda for leavening. It is good topped with
applesauce or whipped cream.

BEST EVER PUMPKIN BREAD

11/ 4 cups oil
5 eggs
2 cups canned pumpkin
2 cups flour
1 cup white sugar
1 cup brown sugar

2 pkg. (3 1/2 oz.) instant
coconut or vanilla pudding
1 tsp. salt
1 tsp. baking soda
1 tsp. cinnamon
1/2 cup nuts (optional)

Cream oil, eggs and pumpkin. Combine flour, sugar, pudding mix, salt,
baking soda and cinnamon. Add pumpkin mixture to second mixture and
blend just until dry ingredients are moistened. Stir in nuts. Turn in 3, 8 112"
loaf pans. Bake in a pre-heated 325 degree oven for about one hour. Test to
be sure bread is done. Makes 3 loaves.
Hazel J. Aaron,
Friend of UMR
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ZUCCHINI BREAD

2/3 cup water
1 tsp. nutmeg
11/2 tsp. salt
1/2 cup nuts
4 beaten eggs
2 cups zucchini, shredded

31/2 cups flour
3 cups sugar
2 Tsp. cinnamon
2 tsp. baking soda
2 tsp. baking powder
1 cup cooking oil

Mix all dry ingredients together. Mix zucchini, eggs, water and oil together.
Add all together gradually. Bake at 359 degrees for about 1 hour. You can
bake in a loaf or in a 1 lb. coffee can.
Janice Buhlinger
Comp Services

PUMPKIN BREAD

First mixture:
1 small can (16 oz.) solid pack
pumpkin
11/2 cups sugar
11/2 cups brown sugar
1 cup corn oil
3 eggs

Dry ingredients:
3 cups sifted flour
1/2 tsp. baking powder
1/2 tsp. salt
1 tsp. baking soda
1 tsp. cinnamon
1 tsp. cloves
1 tsp. nutmeg

Mix the first 4 ingredients with mixer until well blended. Set aside and mix
all of the dry ingredients together in another bowl. Then slowly add the dry
ingredients to the first mixture and mix the two well. Bake in a greased and
floured pan at 325 degrees for about 45 to 50 minutes. After removing from
the oven, rub top with butter and sprinkle with powdered sugar. OptionalYou can add 1/2 cup of pecans during mixing and lay other pecans on top of
the batter after the batter is poured in the pan and before putting it in the
oven to bake. Makes 2 loaves.
Gen Bono
Ray, Dir. Occupational Health and Safety
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STRAWBERRY BREAD

1-1/2 cups flour
1/2 tsp. salt
1/2 tsp. baking soda
1 /2 tsp. cinnamon
1/2 tsp. sugar

1 egg
1/2 cup oil
10 oz. pkg. frozen strawberries,
thawed and drained
1/2 cup chopped nuts (pecans)

Preheat oven to 350 degrees. Mix dry ingredients. Add egg and oil. Mix
thoroughly. Fold in berries and nuts and pour into greased loaf pan. Bake at
350 degrees, 55 to 60 minutes. Let loaf stand overnight before slicing.
Sue Howard
*William, '47 EE
OGS

ORANGE DATE NUT BREAD

2eggs
2 Tbs. margarine
3/4 cup sugar
1 sm. unpeeled orange,
cut in pieces and seeded
1 cup pitted chopped dates
1 3 I 4 cups flour

1 tsp. baking soda
1 tsp. salt or less
1 cup chopped pecans
Sauce:
1/2 cup orange juice
1 /2 cup sugar

Place eggs, butter, sugar, orange pieces and dates in blender or food
processor. Cover and process with on/off until finely chopped or chop finely
by hand. Remove to lg. mixing bowl. In separate bowl, sift together flour,
baking soda and salt; add to orange mixture and mix until well combined.
Stir in nuts. Pour batter into greased 9x5x3 in. baking pan . Bake at 325
degrees for one hour or until bread tests done. If bread begins to darken,
cover with foil during last few min. of baking.
For sauce: heat orange juice and sugar until sugar melts . When bread comes
out of oven, prick with a wooden pick and pour hot sauce over top. Let
bread stand 15 min. before removing from pan. Cool on wire rack.
Mary Stigall
Paul, EE faculty
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APPLE BREAD

2 cups apples, peeled, cored and
chopped
1/2 cup nuts

1 cup sugar
1/2 cup shortening
2eggs
1 tsp. vanilla
2 cups flour
1 tsp. baking soda
1 tsp. baking powder
1/2 tsp. salt

Topping:
1 Tbs. sugar
1/4 tsp. cinnamon

Mix first 4 ingredients. Stir in next 4 until smooth. Stir in chopped apples
and nuts. Spread in greased and floured loaf pan. Sprinkle sugar/cinnamon
mix on top of bread. Bake at 350 for 50-60 min.
Roberta Cox
Arts & Science

BROTCHEN

2 1/2 to 3 cups flour
1 tsp. salt
1 Tbs. (1 pkg.) active dry yeast
1 tsp. sugar

1 cup warm water (120 to 130
degrees)
1 Tbs. cooking oil
1 egg white
1 tsp. water

Place 2 1/2 cups flour and the salt in a large wide bowl and mix. Push flour
toward the edges to form a well in the center. Place yeast, sugar and 2 Tbs.
water in the well and mix carefully (do not mix in the flour at this time.)
Cover the bowl with a cloth and set in a warm place for 15 min. Add the
remaining water and oil and mix into the flour until well mixed. Turn the
dough out on a clean counter and knead until smooth. Add more flour as
needed. Put dough in greased bowl, cover and let rise until double in size.
Punch dough down and divide into 12 parts. Shape into oval rolls and place
3 in. apart on a greased and floured baking sheet. Cover and let rise until
doubled in size to about 3 1/2 to 4 in. diameter. Pre-heat oven to 450
degrees. Beat the egg white with I tsp. water until frothy and brush on rolls.
Bake 15-20 min. until golden brown. Makes 12 rolls
Alverta Fiscus
Jim, '86 MS EMgt

My daughter-in-law, Mary Fiscus, makes the absolute best dinner rolls, but
these brotchen (German breakfast rolls), are a creditable second. Mary met
her husband in German class while a chem. major at UMR.
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UMR MAPLE BUTTER TWISTS
1 pkg. dry yeast
1I4 cup warm water
1I4 cup butter
3 Tbs. sugar
1 1/2 tsp. salt
1/2 cup hot scalded milk
2 unbeaten eggs
31/4 to 31/2 all purpose flour

Filling:
1I4 soft butter

1/2 cup firmly packed brown
sugar
1 /3 cup white sugar
1/4 cup maple syrup
2 Tbs. flour
1/2 tsp. cinnamon
1 /2 tsp. maple flavoring
1/2 cup chopped nuts

Soften yeast in the 1/4 cup warm water. Combine the butter, 3 Tbs. sugar. I
1/2 tsp. salt and scalded milk in large bowl. Stir in the eggs and softened
yeast. Gradually add the flour to form a stiff dough; beat well after each
addition. Cover and let rise in warm place until light, I to I 1/2 hrs. Cream
the soft butter, sugars, syrup, flour and flavorings. Mix well and then add the
nuts. Toss the dough on well-floured surface to coat with flour. Divide in
half. Roll out one portion to a l 4x8 inch rectangle. Spread with half of
filling. Roll up the dough starting with the 14 in. side. Cut roll in half
lengthwise. Twist the strips together, cut side up. Shape into a ring in a
well-greased round cake pan. Repeat with the remaining dough . Cover and
let rise in warm place until light, about 45 min. Bake at 350 degrees for 25
to 30 min. Frost with powdered sugar icing. Makes 2 eight inch coffee cakes
Chris Gay
Tim Gay, Phys faculty

GOLD CORN BISCUITS
2 1/2 cups Bisquick yellow
cornmeal

1 cup heavy cream (whipping
cream)

Put biscuit mix in a medium bowl. Add all but 1 Tbs. of the heavy cream.
Mix to a barely handleable dough. Knead a half dozen times. Roll out I /2
inch thick on a lightly floured surface. Cut with biscuit cutter and place on
baking sheet. Brush tops with reserved cream; sprinkle generously with
yellow cornmeal. Bake at 400 degrees for 12 min. or just till golden brown.
Serves 12-15.
Sandy Darr Harvey
Friend of UMR
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BASIC SOURDOUGH STARTER

1 cup all purpose flour
1 tsp. sugar
1 cup warm water (105 degrees) 1 Tbs. active dry yeast
1/4 tsp. salt (if desired)
In a 3 or 4 cup glass or plastic jar, combine all ingredients. Beat with a
wooden or plastic spoon. Fermentation will dissolve small lumps. Cover
with a cloth. Set in a warm place free from drafts (85 degrees). Let ferment
2 to 3 days. Stir mixture several times each day. To use, remove starter
needed for recipe. Refrigerate remaining starter in pitcher or in a plastic
container with a lid that has an air vent or hole in it. Label container with
contents. Replenish every 7 to 10 days by stirring in equal amounts of water
and all purpose flour. After replenishing, let stand at room temp. overnight.
Return to refrigerator. If a clear liquid forms on top, stir back into starter.
Makes 1 112 to 2 cups. As a rule, 1-112 cups sourdough starter = 1 cup flour
and 1 cup water. Sourdough starter adds a special flavor to all baked goods.
Add it to any recipe using this conversion.
Grette Herrick, '74 BA Psych
Tom, '58 BS EE, '68 MS EE, EE faculty

SOURDOUGH BANANA-NUT BREAD

1-1/2 cups all purpose flour
1 tsp. baking powder
1/2 tsp. baking soda
1I4 tsp. salt
1/2 cup chopped nuts

1/2 cup sugar
2 eggs
1/2 cup sourdough starter
1 cup mashed bananas
1/2 cup raisins

Grease a 9x5 inch loaf pan; set aside. Preheat oven to 350 degrees. In a
large bowl, cream sugar and eggs. Stir in sourdough starter and bananas; set
aside. In a med. bowl, stir together flour, baking powder, baking soda and
salt. Stir into sourdough mixture until just blended. Fold in nuts and raisins.
Pour batter into prepared pan. Bake in preheated oven 55-60 min. or until a
wooden pick inserted in center comes out clean. After 30 min., if top is
golden brown, cover with a tent of foil. Turn out of pan. Cool top side up on
a rack. Wrap in plastic. Let stand at room temperature 2-3 hours before
cutting (if you can)! Makes 1 loaf.
Grette Herrick '74 BA Psych
Tom '58 BS EE, '68 MS EE, EE faculty
Variations: Substitute half whole wheat flour. Fold in 314 cup fro zen
blueberries instead of raisins. Substitute pumpkin, carrots or zucchini for
bananas.
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QUICK-START SOURDOUGH BREAD

2 pkg. active dry yeast
11/2 cups warm water
(105-115 degrees)
1 cup plain yogurt

3 tsp. salt
5-6 cups Pillsbury's best all
purpose or unbleached flour

Grease cookie sheet: if desired, sprinkle with cornmeal. In large bowl,
dissolve yeast in warm water: blend in yogurt and salt. Lightly spoon flour
into measuring cup and level off. Add 2 112 cups of the flour. Blend at low
speed in the mixer until moistened and then beat 3 min. at med. speed. By
hand, stir in 2 to 2 112 cups flour to form a stiff dough. On floured surface,
knead in up to 1 cup flour until dough is smooth and elastic, about 5 to 8
min. Place dough in greased bowl: cover loosely with plastic wrap and cloth
towel. Let rise in warm place until light and doubled in size, about 1 hr.
Punch down dough. Divide dough into 2 parts: shape into balls. Place on
prepared cookie sheet. Cover and let rise in warm place until light and
doubled in size, about 1 hr. Heat oven to 400 degrees. With a sharp knife,
cut 3 slashes in top of each loaf. Brush loaves with water. Bake at 400
degrees for 35-40 min., brushing loaves with water every 15 min. Bake until
loaves sound hollow when lightly tapped. Remove from pan immediately.
This yields 2 (20 oz.) loaves. No need to make any changes for high
altitude. If this is baked in a bread machine, halve the recipe.
Betty Andreas
Wayne, '58 BE EE
OGS

AUNT DORA'S KENTUCKY CORNBREAD

1 cup self-rising cornmeal
2eggs
1/2 cup oil

8 oz. sour cream
small can cream style com

Mix all ingredients. Bake in lightly greased 9x9 or 10 inch Pyrex dish. Bake
at 425 degrees for 25-30 min. Serves 12
Patricia Wallace
Richard, UM Vice Pres. of Academic Affairs

This is a recipe of Richard's aunt in Sturgis, KY.
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BEEFED-UP CORNBREAD

1 Ths. yellow cornmeal
1/2 lb. ground beef
1 cup yellow cornmeal
1/2 tsp. salt
1/2 tsp. baking soda
2 eggs
1 cup milk

1 (17 oz.) can cream style com
1/4 cup vegetable oil
2 cups shredded sharp cheddar
cheese
2 to 4 jalapenos peppers, seeded
and chopped
1 lg. onion, chopped finely

Sprinkle the 1 Tbs. of cornmeal in a well greased 10 inch cast iron skillet.
Cook over medium heat until lightly brown. Remove from heat and cook
beef until brown, stirring to crumble and drain well before setting it aside.
Combine 1 cup cornmeal, salt and soda. Add eggs, milk, corn and oil. Stir
just until dry ingredients are moistened. Pour half of the batter into prepared
skillet. Sprinkle with cheese, onions, peppers and ground beef. Top with
remaining batter. Bake at 350 degrees for 50-60 minutes. Serves 6.
Juanita Waters,
House Assistant for over 30 years for 5 Chancellors

HISPANIC CORNBREAD

2 eggs
1/ 4 cup milk
3 I 4 cup buttermilk
1I4 cup canola oil
1 onion diced well
1 can chopped green chilies
1 can pimentos (4 oz.)
chopped jalapenos (to taste or
optional)

1 cup Monterey Jack, grated
2 cups cornmeal
1 cup flour
1I4 cup sugar
2 Tbs. baking powder
1 /2 tsp. red chili powder
1/2 tsp. cumin
salt (to taste)

Mix dry ingredients separately. Mix wet ingredients separately. Fold
together. Bake at 350 degrees for 40 minutes.
Roberta George-Curran, Library

Since leaving Colorado, I began a search for a cornbread recipe. Each
recipe I tried was a disappointment. Eventually, I created my own, based on
qualities I like that other recipes had, "Pieces" from all the recipes tried
without success. This goes well with homemade Mexican soup, homemade
enchiladas and beans with Spanish rice.

Breads

5-27

STICKY BUNS

1 pkg. (24) frozen dinner rolls
(do not thaw)
1 small box butterscotch
pudding (not instant)

3 I 4 cup brown sugar

1/2 cup chopped nuts
11/4 sticks butter

Cut dinner rolls into fourths. Butter bundt pan generously. Sprinkle nuts on
bottom and sides. Place frozen rolls on top of nuts in varied positions.
Sprinkle dry pudding mix over rolls. In saucepan bring butter and brown
sugar to boil. Stream over the rolls to cover completely. Cover with wax
paper. Let rise overnight. Do not refrigerate. Next morning bake in
pre-heated oven at 350 degrees for 30-35 minutes. Let set 5 minutes then
tum out on plate.
Shelly Plank, Perf Arts

BEST EVER BAKED DOUGHNUTS

1/2 cup plus 2 Tbs. margarine
or butter
1 cup sugar
2 eggs
3 cups flour
4 1 /2 tsp. baking powder
1 /2 tsp. salt

1/2 tsp. nutmeg
1 cup milk

Topping:
2 sticks melted margarine
sugar and cinnamon

Blend butter and sugar, add eggs and mix well. Sift together flour, baking
powder, salt and nutmeg. Add to the butter and sugar mixture. Blend in milk
and mix together thoroughly. Fill greased mini-muffin pans (or regular size)
2/3 full. Bake at 350 degrees until golden brown, about 12-20 min.,
depending on size. While donuts are still warm, roll in melted butter and
then in a mixture of cinnamon and sugar. Makes about 36 regular or 62
minis.
Bonnie & Dwaine Miles
Friends of UMR
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NEW ORLEANS FRENCH MARKET BEIGNETS (DONUTS)

1 cup boiling water
1/4 cup shortening
1/2 cup sugar
1 tsp. salt
1 cup evaporated (skim) milk

71/2 cups (about) sifted flour
1 pkg. yeast
1/2 cup lukewarm water
2 eggs, well beaten

In large bowl, pour boiling water over shortening, sugar and salt. Stir to melt
shortening. Add milk and cool to lukewarm. Dissolve yeast in lukewarm
water. Stir into cooled mixture. Add beaten eggs. Stir in flour 2 cups at a
time. Beat, adding enough flour to make soft dough. Place in greased bowl,
flip over, and cover with damp cloth. Chill until ready to use. Roll dough
1/8" thick. Cut into 2 112" squares. Do not let dough sit and rise before
frying. Fry in hot oil (360-380 degrees if in electric skillet). Drain on
crumpled paper towels. Drop into paper bag, dust with sifted powdered
sugar, shake bag, and serve.
Barbara Bertrand
Gary, Chem faculty

When I first came to Rolla as a young (slim) professor's wife, I would spend
Sunday mornings trying to reproduce the taste I knew so well, and missed
so much. I finally decided this recipe came closest.

SHIRLEY'S HUSHPUPPIES

1/2 cup sifted flour
11/2 cup cornmeal
2 tsp. baking powder
1 Tbs. sugar
1 tsp. salt

1 /2 tsp. black pepper
1 egg, slightly beaten
1/2 med. onion, finely chopped
3/4 cup milk

Sift together dry ingredients. Add egg and onion to milk, then add to dry
ingredients. Stir lightly. Drop by teaspoonful into hot peanut oil (360) where
fish are frying. Do not crowd. When brown, remove from oil with slotted
spoon and drain well. Serve when hot.
Shirley B. Stevens
Jake, CE faculty, ret.

Serve this with JAKE'S DEEP FRIED FISH. See Seafood section!
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PIZZA DOUGH

1 pkg. active dry yeast
1 tsp. salt
1 cup warm water (105 degrees- 2 Tbs. vegetable oil
2 1/2 cups flour or whole wheat
115 degrees)
flour
1 tsp. sugar
Dissolve yeast in warm water. Stir in remaining ingredients; beat vigorously
20 strokes. (I usually knead dough 10 times.) Let set 5 minutes and pat on
lightly greased pan. (Makes one thick crust pizza pan or may spread in jelly
roll size pan for thinner crust.) Add desired toppings. Bake 20-25 minutes at
425 degrees.
Karen Sutterer
Tim '85 BS-ME

BIG SOFT PRETZELS

1 pkg. yeast
1/2 tsp. salt
4-5 cups flour
6 cups water

2 Tbs. baking soda
2 Tbs. caraway seeds or
coarse salt

Dissolve yeast in 1 1/4 cup warm water, add salt and flour and knead into
an elastic dough. Let rise in greased, covered bowl until doubled in bulk.
Preheat oven to 4 75 degrees. Divide dough into 12 portions, roll each on
lightly floured board into a 19" cord, twist into pretzel shape. Drop into 6
cups of boiling water with the baking soda added. Remove with slotted
ladle when afloat, drain on paper towels and place on greased baking sheet.
Sprinkle with caraway seeds or salt. Bake for 12 minutes at 475 degrees.
Makes 12 king-sized pretzels.
Sigrid Cronin
Donald, MAeE faculty
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BRAN WAFFLES
1 3 I 4 cups sifted flour
3/4 cup wheat bran
3/4 cup oat bran
3 tsp. double acting baking
powder

1/2 tsp. salt
1I4 cup brown sugar
6 egg whites
1 Tbs. cooking oil
2 1/2 cups milk

Sift flour, baking powder, and salt together. Add remaining dry ingredients
and mix well. Add oil and milk and combine them with a few swift strokes
(not too much stirring)! This should resemble muffin batter. Oat bran varies
in the amt. of oat flour it contains so additional milk may be added to thin to
the correct consistency. Beat egg whites in a clean bowl until they are stiff
but not dry. Fold them by hand into the batter until they are barely blended.
Bake according to waffle iron instructions.
John T. Park
Chancellor
OGS

This is our family favorite when John cooks! This is best served with WARM
homemade Mapleine syrup on heated plates .. that's my job ... Dorcas.

OVEN-BAKED FRENCH TOAST

1/4 cup butter
3 egg yolks
3 Tbs. sugar
1 /2 tsp. salt

2/3 cup milk
2 Tbs. amaretto
3 egg whites, stiffly beaten
16 (3/ 4 inch thick) French bread

Place 2 Tbs. butter in each of 2 l 3x9x2 inch pans and heat at 425 degrees
until hot. Combine egg yolks, sugar and salt; beat with electric mixer until
thick and lemon colored. Gradually add milk and amaretto; fold in egg
whites. Dip bread slices into egg mixture; place in hot pans. Bake at 425
degrees for IO min.; turn and bake 5 min. more or until golden brown. Serve
immediately. Serves 6-8.
Lynn Grannemann
Neal, '61 BS Chem
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PANCAKES FOR TWO

1/2 tsp. baking soda
1 tsp. sugar
2 Ths. shortening melted or
Wesson Oil

1 egg
1 cup buttermilk
1 cup flour
1 tsp. baking powder
1 /2 tsp. salt

This recipe came from my Aunt Kathy Scheidemantel. She and my Uncle
Bob owned hunting cabins in Jackson Hole, Wyoming. These pancakes
were always a hit with the hunters and still are with my three children.
Janece Martin
Dale, Basketball Coach

PUFF PANCAKE

2eggs
1/2 cup milk
1 /2 cup flour
dash nutmeg
sour cream

1/2 cup butter
1/2 cup sliced almonds
2 Ths. confectioners sugar
fresh peaches or strawberries

Beat eggs, add milk, flour and nutmeg and blend. Batter can be lumpy. Melt
butter in l 0-12 inch. skillet till hot. Pour in batter and sprinkle with nuts.
Bake at 425 degrees for 15-20 min. until it is puffed and brown. Sprinkle
with lemon juice and return for 2-3 min. Remove from oven and cover with
sour cream and peaches or berries on top. Serves only two. You can cut
down on the amount of butter considerably . Serves 2.
Mary Fran Berry
Jerry '49 BS CE
OGS

Historical Morsels
In the 1930's the Russell Brothers Circus wintered
in Rolla. In spite of rigorous rules against cutting
class, when the circus performed virtually the
entire student body opted for the circus instead of
the classroom.

5-32

Breads

JOHN'S BRAN CAKES

1/3 cup wheat bran
1/4 cup oat bran
3 I 4 cup unbleached flour
1I4 tsp. salt
2 tsp. baking powder

1 tsp. cooking oil
1 egg (or 2 egg whites)
11/2 cup milk
1I4 cup hulled raw sunflower
seeds (optional)

Combine dry ingredients. Add the liquids and mix. Set griddle temp. at 370
degrees. Grease lightly with cooking spray (Pam).
John T. Park
Chancellor
OGS

These are best served on warmed plates with hot homemade Mapleine
syrup. The sunflower seeds make them extra-special!
FRUIT PANCAKES

2 cups flour
3 Tbs. sugar or Sweet 'n Low
4 tsp. baking powder
1/2 tsp. cinnamon
1/2 tsp. nutmeg
2eggs

11/2 cups milk
1 tsp. vanilla
3 apples, peeled, cored and
grated
drained fruit as desired
raisins as desired

In a large bowl, mix dry ingredients. Combine eggs milk and vanilla in a
smaller bowl and add to dry ingredients. Stir in fruit. Drop batter by
spoonfuls onto prepared skillet or griddle. Flip pancakes when bubbles
appear. Serve with favorite topping.
Marilyn Ferkel
son David, student

Historical Morsels
The Booster Club began in 1922.
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APPLE PANCAKE

dash of salt
3 eggs
1 large apple

l/2cup milk
1 tsp. sugar
1/2 cup flour

Mix all ingredients except for the apple. Slice a large apple and fry in large
pan. Be sure to have butter swirled all over the pan so the pancake will not
stick to the sides. Pour batter over apple and place in a hot oven (about 500
degrees.) When the pancake is done (it will rise) powder the top with
cinnamon and sugar. Dot with butter and return to the oven until brown.
Before serving, sprinkle the juice of a lemon over the pancake. Serves 4.
Mary Kaye Kramme
Joel, Phil & Lib. Arts. faculty

WILSON'S SCOTCH DUMPLING

2 1/2 cups flour
1 cup ground suet ( hard beef
fat)
1 cup sugar
1 cup milk
1 cup currants
1 cup raisins

1 cup bread crumbs
1/2 cup semi-sweet wine
1 tsp. allspice
1 tsp. cinnamon
1 tsp. salt
1 tsp. baking soda
2 eggs

Mix together suet, sugar, eggs; add milk, wine, bread crumbs, currants and
raisins, then add all other ingredients. Grease a 2 quart pan and cover with
cheese cloth or lid. Float in larger pan half filled with water. Boil on stove
for 3 hours, adding water to keep smaller pan floating. Invert on plate and
let cool. Store tightly wrapped. Freezes well.
Dyle B. Wilson
'70 BS ME
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RAISIN SCONES

2 cups all purpose flour
1/4 cup granulated sugar
2 1/2 tsp. baking powder
1/2tsp.bakingsoda
1/2 tsp. salt
1/4 cup shortening

3 I 4 cup raisins
1 cup buttermilk or sour milk
(to sour milk put 1 Tbs.
lemon juice or vinegar in cup
and add enough milk to make
1 cup)

Combine flour, sugar, baking powder, baking soda and salt in mixing bowl.
Cut in shortening until mixture looks like coarse oatmeal. Add raisins and
milk, stir until moistened (dough will be sticky.) Turn out onto floured
surface and knead 1 min. Shape into ball. Pat down into 3/4 in. thick, 8 in.
diameter on ungreased baking sheet. Mark into 8 wedges with knife. Bake in
425 degree oven for 20-25 min. or until golden and set in center. Cut and
serve warm. Serves 8.
Jo Ellen Allen
Founder Cook Book Collectors' Club of America
Friend of UMR

These scones seem moister than ones that are cut before baking.

CINNAMON RAISIN MUFFITS

2 1/ 4 cups Bisquick
2/3 cup milk
1 /3 cup sugar

1 tsp. cinnamon
1I4 cup raisins

Plump raisins by covering with water and micro waving for 30 seconds. Mix
Bisquick, milk and sugar until dough forms; beat 30 seconds. Stir in
cinnamon and raisins. Drop by spoonfuls onto ungreased cookie sheet. Bake
at 350 degrees for 15-18 minutes. Makes 12 muffits.
Lindsay Bagnall
'76 BA Psych
Kent, '76 BS CE

I made these up - they are a cross between muffins and biscuits and are they
ever good!

Breads
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HONEY-GLAZED BANANA MUFFINS

2 cups whole bran cereal
1 cup buttermilk
1/2 cup well mashed ripe
bananas
1I4 cup vegetable oil
1/4 cup honey
1 egg slightly beaten

1 cup whole wheat flour
1 tsp. baking soda
1 /8 tsp. salt

Glaze:
2 Tbs. soft butter
2 Tbs. honey

Line microwave muffin pan with 2 paper liners each. In a large bowl, mix
bran cereal and buttermilk, let stand 10 min. Stir in banana, oil, honey and
egg. Add flour, baking soda, and salt; blend well. Prepare glaze in small
bowl and set aside. Fill muffin cups 2/3 full. Cook on high 2-112 to 3 min.
rotating midway through. Spread 1 tsp. glaze mixture over each muffin.
Microwave on high 30-60 seconds or until toothpick comes out clean.
Remove outside paper liner from muffins, cool on wire rack. Repeat with
remaining batter and glaze. Makes 12-15.
Shirley Salts
Library

SHOW-ME MUFFINS
2 cups Bisquick
1 egg
1I4 cup sugar

1I4 tsp. baking soda
8 oz. sour cream

Combine all ingredients. Beat well. Grease muffin pans. Fill 2/3 full. Bake
at 325 degrees for 15-20 min. Makes 12.
Marilyn Keevil
Albert, '43 BS CE
Cheddar cheese and paprika may be added to make a different kind of
muffin. Also great to use for strawberry shortcake.
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BLUEBERRY OATMEAL MUFFINS

1 cup buttermilk
1 cup plus 2 Tbs. quick cooking
rolled oats
3 I 4 cup brown sugar
1 egg
1I4 cup butter
1 Tbs. vanilla
1 Tbs. baking powder

1/2 tsp. baking soda
1 /2 tsp. salt
1 tsp. cinnamon
1/4 tsp. nutmeg
1I4 cup walnuts, finely ground
1 cup flour
1-1/3 cups blueberries

In small bowl, combine buttermilk and oats, then set aside. In a large bowl,
combine brown sugar, butter, vanilla, baking powder, baking soda, salt,
cinnamon, nutmeg and walnuts, then stir into oatmeal mixture. Add I cup
flour, stirring just until blended. Fold in blueberries. Line muffin tins with
cupcake paper and fill 2/3 full. Bake for 15-20 minutes at 400 degrees.

Mary Hinze
Comp Services
One of Brandywine (U-Pick Blueberries) Farm's favorite recipes. Mary
tried several muffin recipes this winter and this one was voted "THE
BEST."

BLUEBERRY MUFFINS

3 cups flour
2 cups sugar
1 Tbs. baking powder
1 /2 cup butter

2 beaten eggs
3/4 cup milk
1 tsp. vanilla

Mix flour, sugar, baking powder, cut in butter. Mix eggs, milk and vanilla;
add to flour mixture (reserve 1 cup of crumb mixture). Beat with a mixer
until smooth. Gently fold in I 3/4 cups fresh or frozen blueberries. Pour
batter into 24 greased or paper lined muffin cups. Melt 2 Tbs. butter and
drizzle over batter. Sprinkle the reserved crumb mixture over batter. Bake
350 degrees for 20-30 minutes.
Ethel Burton
Sam, Counseling & Career Dev
Hint: After buying the Ozark blueberries at the patch, I package them in 1
314 cup packages for freezing.

Breads

5-37

BANANA MUFFINS

3 ripe bananas, mashed
1 /2 cup applesauce,
unsweetened
1/2 cup brown sugar
1-1/2 cups whole wheat flour
1 tsp. baking powder
1I4 tsp. salt

2 Tbs. nutritional yeast
(optional)
1/2 cup wheat germ
1 tsp. baking soda
1 tsp. cinnamon
1/2 cup raisins (optional)
1 /3 cup pecans or walnuts
(optional)

Mix together bananas and applesauce. Add and mix the brown sugar. Add
and mix the next 7 ingredients. Fill 12 muffin tins that have been sprayed
with a non-stick spray such as Pam. Bake at 325 degrees for 30 minutes.
Sharon Powell
Dir. Envir Mgt.

PEPPER JACK SURPRISE MUFFINS

81/2 oz. box com muffin mix
4 oz. shredded Monterey Jack
cheese with mild or hot
peppers.
1I4 tsp. pepper

1 /3 cup milk
1 egg
9 bite-sized marinated artichoke
pieces, well drained

Preheat oven to 400. Combine corn muffin mix, cheese and pepper in lg.
mixing bowl. Stir in milk and egg, just until all dry ingredients are
moistened. Spoon half of batter in 9 well-buttered or paper-cup lined muffin
cups. Place 1 artichoke piece on top of batter in each cup. Top. with
remaining batter. Bake 18-20 min. or until golden. Cool on wire rack 10
min. Remove from pan and cool completely.
Pat Warner
Don, Dean Mines and Met., ret.

OGS
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SNACKO

8 oz. pkg. com muffin mix
1 cup salted peanuts,
coarse! y chopped

1 /2 cup parmesan cheese
1 tsp. garlic salt
3 Tbs. butter, melted

Prepare corn muffin mix according to pkg. directions. Spread evenly in a
well greased IOx 15 jelly roll pan. Sprinkle with nuts, cheese and salt.
Drizzle melted butter over the top. Bake at 375 degrees for about 25 min.
till crisp and lightly brown. Immediately cut in squares or break in pieces,
cool slightly and remove from pan.
Ruby Webb
*Bill,'39 MS ChE
Chem. Dept. Chr.
OGS

This goes well with football games!

BLUEBERRY STREUSEL MUFFINS

1-3 / 4 cups flour
2-1/2 tsp. baking powder
1/4 tsp. salt
1/2 cup sugar
2 tsp. grated lemon rind
3 I 4 cup skim milk
1I4 cup Healthy Choice egg
product or 2 eggs
1I4 cup vegetable oil

1 cup blueberries
1 Tbs. flour
1 Tbs. sugar
1/4 cup sugar
1/2 tsp. cinnamon
2-1/2 Tbs. flour
2 tsp. reduced-calorie margarine
vegetable cooking spray

Combine first 5 ingredients in a large bowl; make a well in center of
mixture. Combine egg product, milk and oil; add to dry ingredients, stirring
just until moistened. Combine blueberries, I Tbs. flour and l Tbs. sugar and
toss gently. Fold into batter. Spoon into muffin pans coated with cooking
spray, filling two-thirds full. Combine 1/4 cup sugar, 2 1/2 Tbs. flour and
cinnamon; cut in margarine with pastry blender until mixture resembles
coarse meal. Sprinkle evenly over batter. Bake at 400 degrees for 20-25
minutes or until golden. Remove from pans immediately and enjoy. Serves

16.
Mary Hinze
Comp Services

Mary and Dave own Brandywine Farms and are well known in the area for
their pick-your-own blueberries!

A

TAS TE 0 F R 0 L L A

Prior to 1925 the greatest known supplies of potash, an important soil fertilizer,
were in Germany. So significant was this monopoly, that during World War I German
scientists boasted that the need for potassium fertilizers would force the Allies to their
knees. In a search for oil McNutt instead discovered the first large subterranean potash
deposits in the Western Hemisphere near Carlsbad, N.M. The discovery freed this country forever from the stranglehold of foreign domination over the supply of this essential
commodity.
His wife, Amy Shelton McNutt, accompanied him on many of his explorations and
managed the McNutt enterprises during the last years of his life when he was in ill
health, and after his death in 1936. A loyal friend and benefactress of MSM, Mrs. McNutt
established the V.H. McNutt Memorial Foundation in her husband's memory. In 1987 a
new mineral engineering building, McNutt Hall, was opened.
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NIEDERSACHSEN KRAUTSALAT

1 I 4 cup vinegar
1lg. carrot
1 green pepper
1 cup mayonnaise

1 med. head cabbage
1 Tbs. salt
1 I 4 cup sugar
112 tsp. pepper
1 I 4 cup salad oil

Cut cabbage into quarters. Diagonally cut cob from each quarter section.
Using a very sharp knife slice each quarter into thin shreds, keeping shreds
as long as possible. Do not simply chop up or otherwise mechanically shred
the cabbage into small clippings . Long strings of cabbage are required. Put
cabbage into large mixing bowl. Shred and add carrot and green pepper,
hand mixing well with the cabbage. Add sugar, pepper, salad oil and vinegar
and hand toss and mix well. Put into refrigerator and allow to set over night.
Drain and hand squeeze to remove all excess water, then add mayonnaise
and hand toss and mix well. Serve very cold. Serves 6.
Hans Schmoldt
'44 BS ChE
'75 Prof ChE
OGS

You may want to modify condiments to taste, depending on the actual size
of the cabbage. This recipe is a specialty of the Essig Haus in Bremen,
Germany, late 1800s. My father, Wilh elm Schmoldt, spent 4 years in
cooking school at the Essig Haus (Vin ega r Hous e) before earning his
diploma to be chef on North Atlantic passenger lin ers and later establishing
his own fine restaurants on the East Coast. This coleslaw has been on the
menu every day for two family generations. Th e best!

WALDORF SALAD

1 to 3 lg. red apples
2 to 3 ribs of celery
2 to 3 bananas
1 to 2 capfuls lemon juice
112 cup mayonnaise

1 cup sour cream
1 to 3 Tbs. cinnamon
1 Tbs. sugar
1 tsp. vanilla
1/2 cup chopped nuts

Wash and core apples, dice celery. Cut bananas in 118 inch pieces. Toss
bananas and apples with lemon juice. Blend in mayonnaise and sour cream
with sugar and cinnamon. Toss all, add walnuts. Serves 4-8.
Jamie Archer
Career Opportunities
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SLIVERED SALAD

1 cup slivered black olives
1 slivered green pepper
4 cups finely shredded cabbage
1 cup bean sprouts
8 oz. can water chestnuts
1 cup slivered chicken
6 strips bacon
1 I 2 cup sliced celery

Dressing:
4 Tbs. oil
2 Tbs. lemon juice
6 tsp. soy sauce

112 cup mayonnaise
2 Tbs. dried minced onion

Fry bacon and crumble. Drain bean sprouts, if canned sprouts are used.
Sliver all other ingredients and mix together. Mix or whisk dressing and
pour over; toss well. Ham, tuna, or crab meat can be used in place of
chicken. Serves 4-6.

Lindsay Bagnall
'76 BA Psych, Alumni Office
Kent, '76 BS CE

If fresh bean sprouts are preferred, rinse 2 cups of sprouts with boiling
water, drain and add to salad.

GALLAGHER RANCH SALAD
1 lb. turnips
5 hard-cooked eggs, shelled
4 oz. jar pimentos
20 oz. can crushed pineapple,
drained

112 cup chopped salted pecans
1 I 4 cup mayonnaise or salad
dressing
1 tsp. salt
leaf lettuce

Pare the turnips and cut into small pieces. Blend, using coarse bl ade, or
grate (you should have 3 cups.) Chop 3 of the hard-cooked eggs and slice
remaining 2 for garnish. Chop enough pimento to make 114 cup and reserve
remaining for garnish. Combine turnip, chopped eggs, pimento, drained
pineapple, chopped pecans, mayonnaise and salt in a lg. bowl; toss to coat
evenly. Line a salad bowl with leaf lettuce. Spoon salad mixture into bowl
and garnish with egg slices and pimento.
Emily Baker
Merl, Former Chancellor

The generosity of Mr. and Mrs. V.H. McNutt made UMR's McNutt Hall a
reality. This is a recipe from Mamma Mac, as fri ends called Mrs. McNutt. It
is one of many recipes that the Bakers enjoyed at Gallagher Ranch, listed
as the oldest guest ranch in Texas and owned by the McNutts.
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BACON, LETTUCE, AND EGG SALAD

1/3 cup sour cream or Half and
Half
1/3 cup mayonnaise
salt & pepper to taste
garlic salt (optional)

1 head lettuce
8 strips bacon
1 sm. onion
4 hard boiled eggs

Fry bacon until brown and crisp; drain. Break lettuce into bite-size pieces,
combine with bacon and chopped eggs. Mix sour cream, mayonnaise, diced
onion, salt and pepper with egg, bacon, and lettuce. Serves 4-6.

Jolene Pierson
Gene, '70 MST Math
Sons,David, '82 BS CE
Paul, '87 BS GGph

This makes a good meal with hamburgers.

PAELLA SALAD
6 oz. pkg. frozen shrimp
1/2 tsp. salt
6 oz. pkg. long grain/ wild rice
mix
1 cup frozen tiny peas

4 oz. fully cooked smoked
sa usage links
2 oz. jar sliced pimento
1 .75 oz. envelope garlic and
herb dry salad dressing mix
tomato quarters

Thaw and drain shrimp and peas. Prepare rice mix according to package
directions; set aside to cool. Cut sausage links into bite size pieces. Combine
cleaned shrimp, cooled rice, peas, sausage and pimento. Mix well. Prepare
dressing according to instructions on envelope. Pour half over salad mix.
Toss to coat. Cover and chill thoroughly. Before serving, garnish with
tomato wedges. Serves 6.
Charlotte Pursell
Lyle, Math faculty, ret.

Save remaining dressing for another meal. Salad is better if allowed to
stand several hours before serving.
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ARTICHOKE RICE SALAD

6 oz. chicken rice mix
(Rice-A-Roni)
4 green onions
1 I 2 green pepper
12-24 pimento stuffed olives

2 (4.5 oz.) jars marinated
artichoke hearts
1/4-1/2 tsp. curry powder
1/3 cup mayonnaise
2-3 cups chicken

Cook rice as directed, omit butter. Cool. Chop onions, pepper and olives
and add to rice. Drain artichoke hearts, reserve liquid. Cut artichoke hearts
in half. Combine curry powder and mayonnaise with artichoke liquid - add
liquid a little at a time- use only enough to thin. Add meat and artichokes to
rice mixture. Mix and add mayonnaise mixture. Marinate several hours or
overnight. Serves 6-8.
Susan Betz
Raymond, '66 BS CE

I use Rice-A-Roni chicken rice mix. Ham or turkey may be substituted for
chicken as the meat.

RICE AND RED BEAN SALAD

2 cups brown or white rice
1/2-3/4 cup oil & vinegar
1lb. can red kidney beans
dressing
1/2 lb. green beans
1 1/2 tsp. season salt
1 can sliced carrots
fresh ground pepper
1 1 I 2 cups celery and tops
1/2 tsp. basil
1/2 cup chopped onion
1/2 tsp. parsley
1/2 cup chopped green pepper
Cook rice according to package directions. Drain and rinse kidney beans
and combine with rice. Cut green beans in 1 inch pieces and lightly cook.
Cool and combine with rest of ingredients. Toss lightly to coat with
dressing. Chill well before serving. Serves 4-6.
Shirley Andrews
Bill, Civil faculty, ret.
Son, Jim, '85 BS ME

I use brown rice. To really gild the lily, toss a handful offinely cut ham with
the rice and beans or slice a hard-cooked egg over the top.
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BANANA SALAD

7bananas
1/2lb. Spanish peanuts,
chopped
1lemon

1 egg
1 cup sugar
2 Tbs. flour
2 Tbs. butter

Peel and slice bananas into bowl. Blend sugar, flour, and pinch of salt in a
microwave-safe bowl. Beat in the egg and juice of the lemon. Cook on high
in microwave until thick - it will have to boil first. I cook for 3 minutes at a
time, stirring between times. When thick, add butter and stir until it melts.
Mix the sauce with the sliced bananas and chopped nuts. Serves 10.
Lindsay Bagnall
'76 BA Psych, Alumni Office
Kent, '76 BS CE

I chop the nuts by putting them in a Ziploc freezer bag and pounding them
with a wooden mallet or rubber hammer - it's faster than running them
through a nut grinder! This is one of Kent's childhood favorites and it is
traditional with his family at Thanksgiving, Christmas, his birthday, and
other important family holidays.

OVERNIGHT FRUIT SALAD

3 medium sized oranges
116 oz. can lite chunky mixed
fruits

1 cup halved strawberries
2 cup mini marshmallows
8 oz. lite lemon yogurt

Pare oranges and section; cut each in half. Combine with drained mixed
fruits, strawberries and marshmallows in a medium size bowl; fold in
yogurt. For salad, spoon mixture into 9" pie plate; cover. Freeze overnight
until firm. Remove pie plate from freezer and let stand in refrigerator for 10
minutes before serving. Cut salad into wedges; place each on a lettuce lined
plate; garnish with whole strawberries. For dessert, cover prepared fruit
mixture and chill overnight. When ready to serve, stir fruit lightly; spoon
into sherbet glasses. Serve with plain cookies or angel food cake. Serves 6.
Marilyn Ferkel
UMR Parents Board
son David, student

Can be served as a salad or dessert.
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BEET AND ONION SALAD

2 (14 oz.) cans sliced beets
2 sm. onions
112 cup olive oil
1I 4 cup vinegar

2 Tbs. sugar
1 tsp. salt
1 I 4 tsp. pepper
1 I 4 bunch parsley

Discard juice from one can of beets. Drain juice from the other can into a
bowl. Add vinegar, sugar, salt and pepper and mix. Add oil, sliced beets,
and onions and mix. Cover and chill overnight. Before serving, add chopped
parsley. Serves 6-8.
Lou Tankersley
*Dick, '52 BS PetE

I serve hot crunchy French bread with red beans and beet and onion salad.
Good eating.

JACKIE'S FRUIT SALAD

1 #2 can chunk pineapple
1 #2 can Libby's mixed fruit
1 pint strawberries
1 cup blueberries

2 apples
2 bananas
1 sm. box vanilla pudding
white & red grapes

Drain pineapple and mixed fruit, retaining liquid separately. Add additional
fruit. In saucepan, mix vanilla pudding with 3/4 cup fruit juice. Add water to
make 3/4 cup. Cook on low-medium heat until it starts to bubble. Cool
completely. Add pudding mixture to fruit. This will keep for several days in
the refrigerator. Be sure to add the bananas last as they will be the first to
turn color. Serve 6.
Mary Hinze
Comp. Services

This is a delicious and easy recipe, perfect for summer picnics.
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THREE BEAN SALAD

1 16 oz. can green beans
116 oz. can yellow beans
116 oz. can kidney beans
3 I 4 cup sugar
1/2 cup minced green pepper
1/2 cup chopped onion

1/2 cup corn oil
1/2 cup cider vinegar
1 tsp. Lawrey's seasoned
salt
1/2 tsp. white pepper

Drain canned vegetables. Combine all ingredients in a large mixing bowl.
Cover and chill well, at least two hours or overnight before serving. Drain
and serve. Serves I 0.
Marjorie Marshall
Stan, EE faculty, ret.

Iffresh green and yellow beans are used instead of canned, cook and slice.
E.G. Kitson Sr. adds a 16 oz. can of lima beans and 4 oz. chopped pimento.
E. G. Kitson Sr.
Friend of UMR

TAFFY APPLE SALAD
2 or 3 cups red delicious apples

1 egg
1/2 cup sugar
1 lg. can pineapple chunks
1 Tbs. flour
2 cups mini marshmallows
11/2 cups dry roasted peanuts 8 oz. Cool Whip
11/2 Tbs. white vinegar

Drain juice from can of pineapple; reserve. Combine diced apples,
pineapple chunks, marshmallows and peanuts in bowl. In sauce pan,
combine pineapple juice, vinegar, beaten egg, sugar and flour. Bring to boil;
let thicken. Cool mixture and fold in Cool Whip. Pour over the mixture in
bowl. Toss to coat. Serves 6-8
Kathleen Thien
Friend of UMR

Do not make too far in advance, maybe 2 to 3 hours. Firm apples are best.
Make sure mixture is cool before folding in Cool Whip.
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PISTACHIO SALAD
1 box Jello pistachio instant pie 1 cup chopped nuts
filling
9 oz. Cool Whip
1 sm. can crushed pineapple
1 cup miniature marshmallows
Stir pie filling into undrained pineapple. Add nuts, marshmallows and Cool
Whip. Chill one hour or longer before serving. Serves 6-8/
Joan Stewert
Jim, '34 BS ChE, '69 Prof ChE
OGS

VEGETABLE MARINADE
1 bunch of cauliflower
1 bunch of broccoli
1 cup cider vinegar
1 Tbs. sugar
1 Tbs. dill weed
1 Tbs. accent

1 tsp.
1 tsp.
1 tsp.
1 tsp.

salt
pepper
garlic salt
garlic powder
11/2 cups vegetable oil

Mix in air tight container. Make one day ahead of time. Serves 10.
Joyce A. Burns
Counseling Center

My daughter, Andrea, made this recipe and was a finalist in the Rolla
Middle School cooking contest.

PEAR CHEESE SALAD
8 canned pear halves
3 oz. cream cheese
1 I 4 cup crumbled blue cheese

lettuce leaves
French dressing

Drain pear halves. Combine cream cheese with blue cheese. Pack mixture
into centers of pear halves. Press 2 halves together and individually wrap
each stuffed pear in plastic wrap. Chill several hours. Arrange stuffed pears
on lettuce-lined plates and drizzle with French dressing. Serves 4.
Sharyn & John Powell
Friends of UMR
OGS
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RUTH'S PEAR WALDORF SALAD

Dressing:
314 cup mayonnaise
112 tsp. grated lemon peel
1 Tbs. sugar
114 cup whipped cream

2 pears
1 pkg. lemon Jello
1I 4 tsp. salt
1 cup boiling water
314 cup cold water
112 cup seeded grapes
1I 4 cup celery
114 cup black walnuts

Core and dice pears but do not peel. Dissolve gelatin and salt in hot water.
Add cold water; chill until partially set. Add pears, halved grapes, chopped
celery and nuts. Pour into 4 cup mold. Chill until firm. Serve with dressing.
Serves 4.
Marion Fillmer
Howard, '39 BS EE

PINEAPPLE SALAD

116 oz. can diced pineapple
2 heaping Tbs. cornstarch
112 cup sugar
1 egg
1 tsp. vanilla

1 Tbs. margarine
2 lg. bananas
1 cup miniature marshmallows
118 tsp. salt

Drain pineapple. Heat 1/2 cup water and pineapple juice; add sugar and
cornstarch. Stir constantly until thick. Remove from heat and stir in beaten
egg and margarine. Add salt and vanilla. Let cool. Before serving, add
bananas and marshmallows. Serves 6-8.
Carolyn Baker
Health Services

I like to make this a day in advance and add the bananas right before
serving.
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PINK PANTHER SALAD

1 can cherry pie filling
1lg. can crushed pineapple,
drained
11/2 cups miniature
marshmallows

1 can Eagle Brand Milk
8 oz. container or Cool Whip
1/2 cup pecans or walnuts

Mix all together and chill. This freezes well.
Retha and Don Castleman
Friends of UMR
OGS

The generosity of Don and Retha Castleman made Castleman Hall possible.
Twila Vance often adds cut-up drained peaches to this recipe.
Twila Vance
Friend of UMR
Maxine Paulsmeyer
Carroll, Bus Office, ret.

SEVEN LAYER SALAD

Chopped lettuce
1 med. onion
4 ribs of celery
i large green pepper

1lb. pkg. frozen peas
mayonnaise
2 cups grated cheddar cheese
Bacon bits

Put chopped lettuce on bottom layer in 9 x 13 pan. Chop onion, celery, and
pepper and sprinkle across lettuce. Thaw peas and layer on top of onions,
celery, and pepper. Cover peas with mayonnaise. Next sprinkle on grated
cheese and bacon bits. Cover tightly and refrigerate. Serves 10.
Ella Goslin
Roscoe, Econ faculty

I spread mayonnaise with back of spoon. This salad stays crisp if kept
tightly covered.
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LAYERED SALAD

Salad:
1 head chopped lettuce
1 cup chopped celery
1 cup chopped green pepper
1 wedge blue cheese, crumbled
1/2 pkg. frozen green beans,
uncooked

Dressing:
1 cup mayonnaise
1 cup sour cream
juice of 1/2lemon

Layer the salad ingredients in the order listed. Mix dressing ingredients and
spread over top of salad to seal. Cover the bowl with saran wrap and
refrigerate overnight. Before serving, toss and add bacon bits or crumbled
cooked bacon, if desired. May add carrots, cauliflower, onions, water
chestnuts or whatever vegetable is desired. Serves 8.
Louise Roach
Vince, Chern faculty

TREES AND FROGS SALAD ALIAS: TREES AND RAISINS

1lg. head broccoli
1/2 to 1 cup raisins
10-12 strips bacon
1/4 to 1/2 cup red onion

1 cup mayonnaise
1/2 cup sugar
2 Tbs. vinegar

Cut broccoli into small flowerettes. Fry bacon until crisp and crumble.
Combine broccoli, bacon, raisins and onion in a large bowl. Blend together
mayonnaise, sugar and vinegar. Pour over broccoli. Stir to coat. Cover for at
least 1 hour in refrigerator before serving. Serves 6.
Marcia Ellerbusch
Registrar's Office
Alice Lendt
David, UM Uni. Relations
Virginia Govier
John, PetE

The Stopkeys use yellow raisins, less sugar and add sunflower seeds to this
recipe.
Waldemar Stopkey, '52 BS CE
OGS
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GREEN SALAD UNIQUE WITH POPPY SEED DRESSING

1 lb. assorted lettuces
1 lb. fresh spinach
2 med. sliced avocados
1 pint strawberries
1 cantaloupe

1 pint cherry tomatoes
2 cucumbers
8 ozs. fresh mushrooms
Poppy Seed Dressing (found on
page 6-44)

Tear lettuce and spinach into bite-sized pieces. Cut strawberries and
tomatoes in half and add to greens. Make cantaloupe balls and slice
mushrooms and add to mixture. Toss with Poppy Seed Dressing just before
serving. This makes a good party salad. Serves 20.
Betty Loesing
Vernon, '42 BS MinE
OGS

SPINACH SALAD

1 lb. fresh spinach
1 med. red or Vidalia onion
1 1/2 cups pecans

1 pint small strawberries
8 oz. Poppyseed dressing

Wash, dry then tear spinach into bite size pieces and toss with thinly sliced
onion, nuts and all but six strawberries. Refrigerate until last minute, then
pour poppy seed dressing over mixture, tossing lightly to coat evenly.
Garnish with remaining strawberries. Serve immediately. Serves 8-10.
Aaron J. Greenberg
'50 BS CE
David (father of Aaron)
'17 BS MinE

Walnuts may be used in place of pecans. This is a refreshing favorite
because it is a wonderful combination of texture and color and brightens
any meal.
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MEXICAN SALAD

1 head lettuce
2 fresh tom a toes

green pepper
1 sm. onion

11/2 cups grated cheddar
cheese
1 med. can Ranch-style beans
1 pkg. Taco-flavored Doritos

1 8 oz. bottle Catalina salad
dressing
Shred lettuce into bowl. Chop tomatoes and add. Dice the green pepper and
onion and add. Green pepper and onion are optional. Add cheese. Drain the
beans and chill before adding. Toss all ingredients with Catalina dressing
and serve immediately. Crumble Doritos in salad, leaving a few whole to
decorate. Serves 6.
Herald G. Barnes
Mayor of Rolla, 1973-78
UMR Knight of St. Patrick

MANDARIN SALAD WITH POPPY SEED DRESSING
1 can mandarin oranges
1 Tbs. margarine
1 sm. pkg. slivered almonds
spinach, romaine & iceberg
lettuce

Dressing:
3 I 4 cup sugar
2 tsp. salt
2 tsp. dry mustard
2/3 cup white vinegar
3 Tbs. onion juice
2 cups salad oil
3 Tbs. poppy seeds

Combine sugar, dry mustard, salt and vinegar. Beat fast while adding onion
juice and salad oil. Dressing will become thick and creamy. Then add poppy
seeds. Chill. Wash and tear lettuces and spinach. Add drained orange slices.
Lightly brown almonds in margarine and add to greens. Just before serving,
pour on dressing and toss. Serves 6-8 .
Susan Mathes
John, '67 BS CE, '68 MS CE
OGS
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GREEN SALAD WITH ORANGES

6 cups salad greens
2 med. oranges
1/4 cup onion
12 pitted black olives
1/2 cup grapefruit sections
3/4 cup avocado

1 tiny clove garlic
1/2 tsp. salt
11/2 Tbs.lemon juice
1 tsp. orange juice
3 Tbs. olive oil

Wash and tear romaine, chicory, and Boston lettuce. Peel, seed, and section
the oranges and grapefruit. Thinly slice a mild white onion and the avocado.
Combine these ingredients. Mash garlic with salt until smooth. Stir in lemon
and orange juices, then oil. Pour over the salad. Toss gently but thoroughly
and serve immediately. Serves 6.
Grette Herrick
'74 BA Psych
Tom, '58 BS EE, '68 MS EE, EE faculty
The grapefruit is optional. The lemon and orange juices should be freshly
squeezed and strained.

MANDARIN ORANGE SALAD

1 head romaine lettuce
4 sm. onions
1 sm. can mandarin oranges
1 can water chestnuts
6 strips bacon, fried and drained

Dressing:
1/2 cup sugar
2/3 cup oil
1 tsp. mustard
2 Tbs. poppy seeds
1 I 4 cup vinegar
1 tsp. salt

Wash and tear romaine into bowl. Add sliced onions and chestnuts and
drained oranges. Crumble cooked bacon and add to mixture. Prepare
dressing and toss salad before serving. Serves 6.
Mary Fran Berry
Jerry, '49 BS CE
OGS
Red onion can be substituted and adds to appearance. It's nice to put bacon
and water chestnuts on top instead of tossing.
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SPINACH SALAD

Spinach
112 lb. bacon
1 sm. pkg. sliced almonds
1 can mandarin oranges
3 I 4 cup cottage cheese

Dressing:
1 I 4 cup vinegar
314 cup oil
213 cup sugar
112 tsp. mustard
3 I 4 Tbs. poppy seed
3 I 4 tsp. salt

Wash and tear spinach into bite-sized pieces. Crumble fried bacon, drain
oranges and cottage cheese and add to rest of salad ingredients. Mix
dressing ahead and refrigerate. Toss salad with dressing when ready to
serve. Serves 4.
Judy Steele
Arts and Sciences

This salad is very good with fresh sliced strawberries substituted for the
oranges.

RED, WHITE & GREEN SALAD

1 head cauliflower
1 bunch broccoli
1 red onion
1 lb. cheddar cheese
112lb. bacon

Dressing:
1 cup Miracle Whip
1 I 4 cup red vinegar
1 I 4 cup sugar

Cut cauliflower and chop broccoli and onion. Grate cheese and fry bacon.
Assemble ingredients, crumbling bacon. Mix dressing and pour over
vegetables. Set over night then serve. Serves 12.
Le Thompson
Dudley, Chern E, V Chan, ret.

Favorite salad at Boys Town in St. James. Salad keeps well and is good for
picnics and large dinners.
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ORANGE-ALMOND SALAD
1 sm. pkg. almonds
6 cups romaine & Boston lettuce
2 sliced green onions
1/2 cup sliced celery
2 navel oranges

Dressing:
1 I 4 cup salad oil

2 Tbs. sugar
2 Tbs. malt vinegar
1I 4 tsp. salt
118 tsp. almond extract

Brown sliced or chopped almonds in toaster oven for about 15 minutes,
watching carefully so they don't burn. Set aside. Peel and section the
oranges, reserving juice. Mix the dressing ingredients, add the reserved
orange juice, and Jet stand for several hours. When ready to serve, tear the
lettuce into a bowl, add onions, celery, and oranges. Pour on dressing and
toss. Sprinkle the almonds on top. Serves 6.
Jacqueline Bryant Lomax
Friend of UMR

SAN DIEGO PACIFIC TUNA LAYER SALAD

2 envelopes Knox gelatin
112 cup cold water
112 cup hot water
1 tsp. minced onion
1 sm. can evaporated milk
2 cups mayonnaise
14 oz. canned white tuna

4 hard-boiled eggs, diced
6 Tbs. pickle relish
2 cups chopped celery
Topping:
1 3 oz. pkg. raspberry Jello
2 cups tomato juice

Combine tuna, eggs, pickle relish and chopped celery and set aside.
Dissolve gelatin in cold water. Add hot water and onion. Whip chilled milk
and add to gelatin. Fold mayonnaise and gelatin milk mixture into tuna
mixture. Put into 9 x 13 pan. Chill until firm. Heat I cup tomato juice. Add
red Jello and remainder of tomato juice. Cool until initially set. Pour over
chilled tuna. Serves 12.
Marilyn Keevil
Albert, '43 BS CE
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BROCCOLI AND CAULIFLOWER SALAD

1 head cauliflower
1 bunch broccoli
1 sweet onion

Dressing:
1 cup Fat Free Miracle Whip
5 oz. skimmed evaporated milk
2 Tbs. vinegar
1/3 cup sugar

Cut up cauliflower, broccoli and onion into a bowl. Mix Miracle Whip,
milk, vinegar andsugar. Pour over vegetables. Refrigerate for 12 hours
before serving. Serves 6-8.
Alice Ward
Friend of UMR

BROCCOLI SALAD

1 bunch broccoli
2 Tbs. lemon juice
4 Tbs. olive oil
3 Tbs. chopped black olives

3 Tbs. minced red bell pepper
4 minced scallions
salt & pepper

Blanch broccoli by plunging flowerettes into boiling water until slightly
cooked but crunchy. Rinse immediately with cold water. Whisk together
lemon juice and oil. Add olives, bell pepper, scallions, and salt and pepper
to taste. Assemble broccoli in round shape in serving bowl; pour dressing
over top. Serves 4-6.
Jo Hackett
Friend of UMR

Wine vinegar can be substituted for lemon juice.

PINEAPPLE CHEESE SALAD

2lg. cans crushed pineapple
3 cups cubed Velveeta cheese
5 Tbs. flour

6 eggs
11/2 cups sugar
1 cup water

Drain juice from pineapple and combine juice in a sauce pan with flour,
eggs, sugar and water. Cook until thickened. Pour over crushed pineapple
and cheese cubes. Mix and serve. Serves 6.
Mary Ann Osborne
HRS
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DIET DELl COLE SLAW

2 lb. head shredded cabbage
3 cucumbers, seeded & sliced
2 carrots, sliced
2 red onions, sliced thin
1-1/2 cups cider vinegar
1/2 cup apple juice

1/2 cup water
2 Tbs. polyunsaturated oil
1 Tbs. salt
1 Tbs. sugar substitute
1 Tbs. celery seed

Combine in large non-metallic container and marinate in refrigerator for 24
hours. Salad keeps for several days and is better after marinating for a
while. Only 42 calories per serving. Serves 20.
Jane Bennetsen
Wayne, '41 BS EE, '60 ProfEE
OGS

TWENTY-FOUR HOUR COLESLAW

1 med. head cabbage
1 sm. onion
1 green pepper
15 stuffed olives
1/2 cup sugar
1 cup white vinegar

1 tsp. salt
1 tsp. celery seed
1/8 tsp. pepper
1 tsp. prepared mustard
1/2 cup salad oil

Shred cabbage by hand. Place in bowl. Add grated onion, finely diced green
pepper and sliced olives. Sprinkle vegetables with sugar. Boil remaining
ingredients for three minutes; pour immediately over cabbage mixture.
Refrigerate, covered, for 24 hours before serving, stirring several times.
Serves 6.
Mary Lou DeBolt
*Donald, '49 BS EE, '70 Prof EE

This was one of Don 's favorite recipes.
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BOK CHOY SALAD

1 head Bok Choy
1 bunch green onions
1 pkg. Ramen Noodles
2 Tbs. sesame seeds
1 pkg. sliced almonds

2 Tbs. margarine
112 cup oil
1 I 4 cup sugar
114 cup vinegar
118 tsp. salt

Chop bok choy using stalk and leaves. Chop green onions. Crush the Ramen
noodles (discard seasoning packet). Saute noodles, seeds, and almonds in
butter until lightly browned. Combine oil, sugar, vinegar and salt in jar and
shake. Just before serving, combine all. Serves 8.
Nancy Hubing, EE faculty
Todd, EE faculty
This crunchy salad is a family tradition at Hubing gatherings in Wisconsin.

NAPA CABBAGE SALAD
1 bunch chopped green onions
1 head Napa cabbage
1 pkg. Ramen noodles
Slivered almonds
Toasted sesame seeds

Dressing:
3 I 4 cup white vinegar
112 cup sugar
2 Tbs. soy sauce

Chop cabbage. Break noodles into small pieces. Combine cabbage, noodles,
almonds, sesame seeds and green onions in bowl and mix with dressing.
Serve immediately. Serves 6.

Dressing: Mix vinegar, sugar, and soy sauce in saucepan. Boil one minute
then refrigerate at least one-half hour.
DonaKay C. Rein
UMR Parents Organization
daughter Amy, CE
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ORIENTAL COLE SLAW

1 pkg. cole slaw
1/2 cup slivered almonds
2 Tbs. sesame seeds
4 Tbs. sugar
8 green onions
1/3 cup+ 1 Tbs. olive oil
sesame oil

2 pkg. Ramen noodles
1/3 cup rice vinegar
1 tsp. salt
1 tsp. seasoned pepper
1 cup frozen peas
1/2 cup sliced water chestnuts

Brown almonds and sesame seeds in one tablespoon olive oil and few
sprinkles of sesame oil. Let cool. Blanch peas. Mix slaw, onions, peas, water
chestnuts, almonds and seeds. Mix dressing of olive oil, vinegar, salt,
pepper, sugar, and about 10 drops of sesame oil. Pour dressing over slaw
and mix. Just before serving, crumble ramen noodles, toss and serve. Serves
4.
Betty Ellsworth Ungerman
'80 BS. PetE

Can add sliced cooked chicken for a chicken oriental salad.

CABBAGE NOODLE SALAD

1lb. pkg. cole slaw
1 pkg. ramen chicken noodle
soup
4 sliced green onions
1 Tbs. sesame seeds
1 sm. pkg. slivered almonds
1/3 cup sunflower seeds

Dressing:
3 Tbs. sugar
3 Tbs. red wine vinegar
1/2 cup olive oil
packet in soup mix

Mix dressing ingredients and set aside. Toast seeds and nuts at 350 degrees.
Break up noodles. Mix cabbage, noodles, onions and seeds and nuts. Pour
dressing over salad about 1 hour before serving. Serves 4-6.
Susan Mathes
John, '67 BS CE, '68 MS CE
OGS
Pat Oster
Don, Hist faculty

Pat does not use sunflower seeds in her salad.
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CHINESE SLAW WITH CASHEWS

10 cups shredded cabbage
10 to 20 mushrooms, sliced
5 to 6 chopped green onions
1 cup salad dressing

1/2 to 1/3 cup soy sauce
61/2 oz. pkg. cashews
2 to 3 cups chow mien noodles

Toss together cabbage, mushrooms and onions. Mix salad dressing and soy
sauce (enough to make it amber colored and nutty flavored) and toss with
vegetables. Just before serving, add cashews and noodles. Fold together and
put a few noodles on top for attractive appearance. Serves 10.
Linda Pierce
Nuc Reactor

.. REALLY GOOD .. POTATO SALAD

4 med. to large red potatoes
2 hard boiled eggs
1 I 4 cup finely chopped onion
1 I 4 cup finely chopped celery

1 tsp. salt
1 very heaping cup mayonnaise
4 tsp. white vinegar

Boil potatoes with skins on, cool, peel and cut into bite size pieces. Add the
chopped onion and celery. In separate bowl, mix mayonnaise, salt and
vinegar until blended. Add mayonnaise mixture to potato mixture and stir
well. Chop hard boiled eggs and add to potatoes. Mix all ingredients until
well blended. Serves 6.
Jacquie Carter
Timothy, UMR student

CRANBERRY SUPREME

1lb. cranberries
2 cups sugar
1 can pineapple chunks

2 cups Tokay grapes
1/2 pint whipping cream
1 cup pecan pieces

Grind cranberries, mix with sugar and let sit over night, covered. Drain for
at least 2 hours. Add drained pineapple, halved grapes, and nuts. Whip
cream and fold into cranberry mixture. Chill. Serves 8.
Sydney Hunter
daughter Mary Helen, student
Chr. St. Pat's Coronation Committee

Great for people who aren't fond of cranberries.
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CHERRY COLA SALAD

1 can cherry pie filling
6 oz. pkg. cherry Jello
1 20 oz. can crushed pineapple
in juice

16 oz. Cherry Coke
1/2 cup chopped nuts

Heat cherry pie filling and Jello to boiling. Stir until Jello is dissolved.
Remove from heat. Add pineapple with juice, cola and nuts. Chill. Serves
6-8.
Winona Roberts
J. Kent, '50 MS CE
CE faculty, ret.

Can be used as a salad or dessert. A low-cal version is made by using
Musselman's Lite Cherry pie filling, diet Cherry Coke and diet cherry
gelatin. Most won't recognize the difference between diet and regular.
CHERRY COKE SALAD

1 can pie cherries
1 cup sugar
2 cups boiling water
1 (6 oz.) pkg. cherry Jello

1 tsp. lemon juice
1 cup Coca Cola
1 cup chopped nuts

Dissolve Jello in boiling water; drain juice from cherries and add to Jello
mixture along with sugar, lemon juice and coke. Refrigerate. When mixture
begins to set, add chopped nuts. Serves 6.
Audrey Roberts
*Frank Owens, '51 BS MetE

This is one of my family's favorite recipes.
BUTTERMILK SALAD

1 sm. can crushed pineapple
1 3 oz. pkg. lime Jello
1 cup boiling water

1 sm. carton cottage cheese
1/2 cup chopped nuts
1/2 pt. whipping cream

Combine pineapple, juice and all, with Jello in saucepan and bring to a boil.
Let cool slightly. Stir in buttermilk. Add Cool Whip. Refrigerate until ready
to serve. Serves 6-8.
Inez Boulson
Charles, '39 BS EE
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MANDARIN ORANGE SALAD

2 pkg. orange Jello
1 (20 oz.) can crushed
pineapple
1 can Mandarin oranges

1 pkg. Dream Whip
1 pkg. instant lemon/vanilla
pudding mix

Mix Jello with 2 cups boiling water. Drain pineapple and oranges. Measure
fruit juice and add enough water to make two cups. Add to Jello, along with
fruit. Pour into 9x 13 pan and let set in refrigerator. Mix instant pudding mix
with 1 cup of milk. Fold into prepared Dream Whip. Spread over salad.
Serves 8-10.
J alene Pierson
Gene, '70 MST Math
Sons, David, '82 BS CE
Paul, '87 BS GGph

8 oz. Cool Whip can be used in place of Dream Whip.

REFRESHING ORANGE SALAD

2 3 oz. pkgs. orange Jello
2 cups boiling water
1 sm. can frozen orange juice
1lg. can crushed pineapple

1 pkg. Dream Whip
1 pkg. instant lemon pudding
2 cups milk

Dissolve Jello in boiling water and then add orange juice and undrained
crushed pineapple. Put in an oblong glass dish and refrigerate until set.
Whip Dream Whip and lemon pudding, adding only two cups milk. Spread
on set Jello. Serves I 0.
Sandy Darr Harvey
Friend of UMR

An easy Jello salad that people seem to like.
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ORANGE SALAD

2 3 oz. pkgs. orange Jello
2 cups boiling water
8 oz. Cool Whip
1/2 cup Miracle Whip

8 oz. cream cheese
2 cans crushed pineapple
1 can mandarin oranges

Dissolve Jello in boiling water. Set aside to cool. Combine Cool Whip,
Miracle Whip, and cream cheese. Beat well to mix. Add pineapple, juice
and all, and the drained mandarin oranges. Mix well. Pour into flat pan and
refrigerate until set. Serves 8.
Nellie Fuller
Harold Q, Physics, Dean Art and Sci., ret.
OGS

Can be cut into squares and served with dainty crackers. A dab of Cool
Whip could be served on top.

FRUIT AND CRANBERRY MOLD

6 oz. pkg. cherry Jello
2 cups boiling water
1/2 lb. fresh cranberries
1 seedless orange
3 I 4 cup sugar

1 cup diced celery
1/2 cup pecan pieces
1 cup crushed pineapple
1 Tbs. lemon juice

Dissolve Jello in boiling water and set aside to cool. Grind cranberries and
orange in blender or food processor, keeping juices with fruit. Add sugar,
diced celery, pecans, lemon juice and slightly drained pineapple. Fold in
gelatin and mix well. Pour into 2 quart mold and chill overnight. Serves 8.
Judy Williams
Friend of UMR

Great way to serve cranberries at holiday meals. Rex Williams, faculty
member and former UM Curator, enjoyed this dish at the home of his
daughter-in-law and son, John and Judy Williams.
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AUNT NELLIE•s JELLO SALAD

13 oz. pkg. lemon Jello
1 can crushed pineapple
1 3 oz. pkg. lime Jello
1 cup whipping cream
1 pkg. miniature marshmallows pecans
8 oz. cream cheese
Mix marshmallows, lemon Jello, lime Jello and cream cheese. Pour 3 cups
boiling water over mixture; add crushed pineapple. Allow to partially gel.
Meanwhile, whip the whipping cream until stiff. Add Jello mixture to
whipped cream and whip together. Pour into 9 x 13 pan and chill until set;
can top with crushed pecans. Serves 12.
Pam Brunson
Roy J., '66 BS ChE, '68 MS ChE, '73 PhD ChE

ORANGE JELLO

1 6 oz. pkg. orange Jello
2 cups boiling water
1 pint orange sherbet

1 can mandarin oranges
2 bananas

Dissolve Jello in boiling water. Add sherbet. Refrigerate. When almost
jelled, add drained mandarin oranges and sliced bananas or any fruit
desired. Serves 8.
Micki Kadnar
Jacob, '52 BS ChE

So refreshing!

BLACK RASPBERRY JELLO

3 pkgs. red raspberry Jello
4 cups hot water

2 (10 oz.) pkgs. frozen red or
black raspberries
2 cups applesauce

Dissolve Jello in hot water. Immediately add the raspberries and applesauce.
After it becomes firm, cut into squares and serve on lettuce leaves. Serves
10-12.
Helen Haertel
Stu Health
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THE SALAD
8 oz. cream cheese
1 can tomato soup
1 can drained tuna
1 can chicken
2 pkgs. unflavored gelatin

1 cup mayonnaise
1 cup chopped celery
green onion to taste
green pepper to taste
slivered almonds

Melt cream cheese in 3/4 can of tomato soup. Mix two packages unflavored
gelatin in remaining 1/4 can of tomato soup. Combine soup mixtures and
add tuna, chicken, mayonnaise, celery, green pepper and green onion. Put
toasted slivered almonds in mold and pour in mixture. If put in square Pyrex
dish, cut in squares. Serve on lettuce leaves. Serves 6.
Mary Anderson Rothband
Paul, '43 BS ChE
OGS

A delightful salad for hot days.

SHRIMP MOLD SALAD

11/2 Tbs. Knox gelatin
1/2 cup warm water
1 can tomato soup
8 oz. cream cheese
1 cup mayonnaise
2 cans deveined shrimp,
drained well

1 cup chopped celery
1/2 cup chopped onion
1/2 cup sliced stuffed green
olives
salt & pepper

Dissolve gelatin in warm water. Mix tomato soup with cream cheese (soup
may be warmed before mixing). Allow to cool. Mix with all other
ingredients. Pour into mold and refrigerate until set. Serve on a bed of
chilled lettuce.
Martha Clayton
Charles, '38 BS MetE
OGS
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SPINACH AND CUCUMBER MOLD SALAD

6 oz. pkg. lime Jello
1 cup hot water
1 cup mayonnaise
3 I 4 tsp. salt
1 Tbs. vinegar

1 diced cucumber
1 grated onion
1 112 cups cottage cheese
1 pkg. frozen chopped spinach

Dissolve Jello in hot water. Cool. Drain spinach well. Add remammg
ingredients. Mold and chill. Serve on lettuce leaves. Garnish with quartered
tomatoes.
Martha Clayton
Charles, '38 BS MetE
OGS

SPICED BLACK CHERRY SALAD

3 112 cups canned black
cherries
2 tsp. mixed pickling spice
1 pkg. orange Jello

113 cup lemon juice
3 I 4 cup chopped pecans

Drain and save cherries. Measure juice and add enough water to make 1 3/4
cups liquid. Add mixed pickling spice. Bring to boiling point and pour over
gelatin through a sieve to strain out spices. Stir until gelatin is dissolved. Stir
in lemon juice. Cool. When mixture begins to thicken, fold in cherries and
nuts. Chill until firm. Serves 6-8
Caroline Elgin
Robert, '37 BS CE
son Richard, '74 BS CE, '76 MS CE
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GREEN STUFF

1lg. pkg. lime Jello
1 cup boiling water
1 20 oz. crushed pineapple

1/3 cup sugar
18 oz. carton cottage cheese
8 oz. Cool Whip

In large bowl mix Jello and boiling water. Let dissolve. In small pan, bring
to boil the can of crushed pineapple and sugar. Mix with Jello and
refrigerate until soft set. Beat with slotted spoon until mixed well. Fold in
cottage cheese and Cool Whip. Pour into mold and let set in refrigerator
until firm. Serves 6.
Kathleen Thien
Friend of UMR

I use small curd cottage cheese. You can add 112 cup nuts if you prefer. To
cut calories and fat use sugarless Jello, no-fat cottage cheese and lite Cool
Whip.

RASPBERRY-CRANBERRY SALAD

6 oz. pkg. raspberry Jello
2 cups boiling water
2 cups whole cranberry sauce

8 3/4 oz. can crushed pineapple
1/2 cup burgundy
1/2 cup walnuts

Dissolve Jello in boiling water. Stir in cranberry sauce, drained crushed
pineapple, and burgundy. Chill until partially set. Stir in chopped nuts. Pour
into six cup mold and chill until firm. Serves 10-12.
Bev Oster
Ken, '72 MS Emch
'76 PhD CE
Basic Eng faculty

Water or pineapple juice may be used in place of burgundy.
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SUNSHINE SALAD

3 oz. pkg. lemon Jello
3 oz. pkg. orange Jello
2 cups boiling water
11/2 cups cold water
1lg. can crushed pineapple
2 diced bananas
40 sm. marshmallows

Topping:
1 egg
2 Tbs. butter
1/2 cup sugar
2 Tbs. flour
1 cup heavy cream
1/2 cup shredded sharp
cheddar cheese
1 cup pineapple juice

Dissolve both Jello packages in boiling water. Add cold water and set in
cool place until consistency of egg white. Drain pineapple and reserve juice.
Add fruit and marshmallows in 9x15 pan. Chill until firm. Frost with
topping.

Topping: Combine in small saucepan the beaten egg, butter, flour, sugar,
and pineapple juice. Cook, stirring over low heat until thickened. Let
mixture cool. Whip cream and fold into mixture. Spread over chilled Jello
mixture. Sprinkle cheese over top. Serves 12.
Polly Reed Hendren
'73 BS EMgt
Larry, '73 BS MinE

BLUEBERRY JELLO SALAD

6 oz. pkg. blackberry Jello
2 cups boiling water
1lg. can crushed pineapple
1 can blueberry pie filling

8 oz. cream cheese
1/2 cup sugar
1 cup sour cream

Dissolve Jello in boiling water. Add pineapple with juice and blueberry pie
filling. Refrigerate to gel. Mix cream cheese, sugar and sour cream and
spread on top of Jello mixture. Sprinkle with nuts, if desired. Use a 9xl3 in.
pan. Serves 12.
Pam Brunson
Roy J., '66 BS ChE, '68 MS ChE, '73 PhD ChE
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LUCY'S DREAM UP JELLO SALAD

2 (3 oz.) pkgs.lemon Jello
2 cups boiling water
2 cups 7-Up
1 can crushed pineapple
1 cup mashed bananas

Topping:
1/2 cup sugar
1 beaten egg
2 Tbs. cornstarch
1 cup pineapple juice
8 oz. Cool Whip

Drain pineapple and reserve liquid for topping. Dissolve Jello in boiling
water; add 7-Up and rest of ingredients. Chill until firm. Mix and cook
topping ingredients over low heat, stirring constantly until mixture thickens.
Remove from heat and cool. Mix this cooled mixture with the Cool Whip.
Spread over gelatin and top with pecans. Use 9x13 in. pan. Serves 12.
Pam Brunson
Roy J ., '66 BS ChE, '68 MS ChE, '73 PhD ChE

CHEESE SALAD RING

1/2 cup chopped onion
1 cup chopped celery
1/2 cup chopped green pepper
11/2 pkgs. unflavored gelatin
1/2 cup water
1 cup tomato soup

3 pkgs. cream cheese
1 cup Miracle Whip
Shrimp, artichoke hearts or
stuffed eggs
Thousand Island Dressing

Dissolve 1 112 package of gelatin in water. Heat 1 cup of tomato soup. Add
softened cream cheese and gelatin when soup is hot. Let cool. Add Miracle
Whip, onion, celery, and green pepper. Put into mold. When ready, unmold,
put shrimp in center. May be garnished with artichoke hearts and/or stuffed
eggs. Serve with Thousand Island Dressing. Serves 6.
Oakley Watts Boyd
Bob, '41 BS CE, '68 ProfCE
OGS

Good for a bridge club luncheon.
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LIME JELLO AND COTTTAGE CHEESE

1 sm. can crushed pineapple
1 3 oz. pkg. lime Jello
1 cup boiling water

1 sm. carton cottage cheese
1/2 cup chopped nuts
1/2 pt. whipping cream

Dissolve Jello in boiling water. Put crushed pineapple in saucepan, and boil
for three minutes. Add dissolved Jello. Let boil two minutes. Cool. Add
cottage cheese, nuts, and whipped cream. Fold together. Pour into mold and
refrigerate. Keeps well. Serves 6.
Marian M. Lund
Louis, Phys faculty, ret.

May substitute yogurt or 1/2 cup mayonnaise for whipped cream.

STRAWBERRY FRUIT SALAD

3 oz. pkg. strawberry Jello
3/4 cup boiling water
1 pkg. frozen strawberries

1 cup crushed pineapple
1 mashed banana
1 cup sour cream

Thaw strawberries. Dissolve Jello in water. Add strawberries, pineapple and
banana. Place half of mixture in dish and let set. Spread sour cream over the
set portion and pour remainder on top of the sour cream. Serves 4-6.
Audrey Roberts
*Frank Owens, '51 BS MetE

One of my family's favorite recipes. It is also a favorite of the Voss family.
Kathy doubles the recipe ingredients except the sour cream.
Kathy Voss
Friend of UMR

BEET SALAD

3 oz. pkg. lemon Jello
1 can pickled beets

1 tsp. horseradish
1 Tbs. grated onion

Prepare Jello according to package directions. Drain and dice beets and add
to Jello, along with a heaping teaspoon of horseradish and the grated onion.
Refrigerate until Jello sets. Serves 4.
Dottie Eck
Bob '48 BS PetE, Math faculty, ret.
OGS
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SPAGHETTI SALAD

1lb. cooked spaghetti
3 I 4 bottle Kraft Zesty Italian
Dressing

112 of container Salad Supreme
Vegetables

Rinse spaghetti and mix dressing and Salad Supreme. Add any vegetables
such as tomatoes, peas, cucumbers, etc. Refrigerate overnight. Serves 6-8.
Nancy Brackhahn
Don, Alumni Relations
OGS

This is good served as a lunch with rolls.

HOT POTATO SALAD

2 lb. sm. white potatoes
112 cup diced bacon
112 cup minced onion
1112 tsp. flour
4 tsp. sugar
1 Tbs. salt
1 I 4 tsp. pepper

114 to 113 cup vinegar
112 cup water
1 I 4 cup chopped onion
2 Tbs. parsley
1 tsp. celery seed
112 cup sliced radishes

Cook potatoes in jackets until tender. Slice. Fry bacon until crisp. Add
minced onion and saute until tender. Mix sugar, flour, salt and pepper. Stir
in vinegar and water until smooth. Add to bacon; simmer stirring until
slightly thickened. Pour hot dressing over potatoes. Add chopped onion,
parsley, celery seed and radishes. Serves 6-8.
Caroline Elgin
Robert, '37 BS CE
Richard, '74 BS CE, '76 MS CE
Le Thompson
Dudley, ChernE faculty, V Chan, ret.
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JELLO SALAD

6 oz. pkg. lime Jello
8 oz. cream cheese
16 oz. can crushed pineapple

1/2 cup chopped pecans
1/2 cup chopped celery
Whipping cream or Cool Whip

Dissolve Jello in boiling water. Drain pineapple. Add water to make one cup
juice. Add pineapple juice to Jello. Chill until soft. Whip Jello. Whip
softened cream cheese into Jello. Add drained pineapple, pecans, and celery.
Fold in whipped cream. Serves 10-12
Billie Harvey
*Herbert, PetE faculty, ret.
Cool Whip may be substituted for whipping cream.

MOSTACCIOLI SALAD

16 oz. box of mostaccioli
1 1/2 cups sugar
1 med. onion
1 tsp. garlic powder
2 tsp. prepared mustard

2 Ths. parsley flakes
1 1/2 cups vinegar
1 tsp. pepper
1 med. cucumber
1 jar pimentos

Cook mostaccioli according to directions on box. Rinse and drain. Coat with
salad oil. Drain excess. Add chopped onion and chopped unpeeled
cucumber. Add pimentos and rest of ingredients. Mix and let stand 2 or 3
days. Stir several times a day. Serves 10.
Le Thompson
Dudley, ChE, V Chan., ret.
This recipe was given to me by my daughter, Collene Nelsen. It keeps well
and is attractive as well as tasty.
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PASTA SALAD

1 lb. thin spaghetti
1 I 2-3 I 4 bottle Salad Seasoning
1 lg. bottle Kraft Fat Free Italian
Dressing
2 cucumbers

3-4 tomatoes
1 onion
1-2 green peppers
1 cup grated cheddar cheese

Cook spaghetti, rinse in cold water; drain. Mix in whole bottle of dressing
and add the Salad Seasoning. Chop vegetables, add to spaghetti and mix
well. Chill overnight. Serves 10.
Beverly Johnson
Univ Advancement

The spaghetti is easier to work with if you break it in half before cooking.
This recipe is good for a large crowd, and keeps well.

PASTA & BEAN SALAD

1 cup kidney beans
1 sweet red pepper
1l4lb. bean sprouts
8 oz. bow tie pasta
1 I 4 cup scallions
1 green pepper

Dressing:
3 Tbs. lemon juice
1 Tbs. soy sauce
1 tsp. salt
112 cup olive oil
1I 4 tsp. pepper
1 I 4 tsp. sugar

Place cooked kidney beans, chopped peppers and onions, cooked and
drained pasta, and drained bean sprouts in salad bowl. Mix dressing and
toss with salad. Serves 8.
Le Thompson
Dudley, ChernE, V Chan., ret.

This salad has been used for church carry-in dinners, family reunions and
luncheon parties. It keeps and carries very well.
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CHICKEN PASTA SALAD

3 (4 oz.) chicken breasts
3 112 cups macaroni shells
3 cups broccoli flowerettes
1 cup red pepper strips
6 oz. snow peas
114 cup green onions
1 I 4 cup vegetable oil
114 cup+ 1 Tbs. wine vinegar

2 Tbs. honey
2 tsp. toasted sesame seeds
2 cloves garlic, minced
1 tsp. hot sauce
112 tsp. ground ginger
1 I 4 tsp. salt
6 lettuce leaves

Put boneless, skinless chicken breasts in enough water to cover and cook
over medium heat 15 minutes or until tender; drain. Chop chicken into bit
size pieces. Cook macaroni shells without salt or fat; drain. Combine 3 112
cups cooked macaroni with chicken in large bowl. Add broccoli, pepper
strips, chopped onions, and trimmed snow peas to chicken and pasta. Toss
gently. Combine next 8 ingredients in a jar. Cover tightly and shake
vigorously. Pour dressing over salad; toss gently. Cover and chill. Serve on
lettuce leaf. Serves 6.
Eileen S. Hacker
"Bud" Alden, '41 BS MetE
OGS

Especially good for picnics. Tastes better when made and stored in
refrigerator several hours before serving. If a more tart taste is desired, use
more vinegar.

HARRY STARKER'S CHICKEN SALAD

2 1 I 2 lbs. cooked chicken, diced 1 oz. lemon juice
11/2 tsp. seasoned salt
4 stalks diced celery
3 chopped hard boiled eggs
1 tsp. pepper
2 cups mayonnaise
Mix all ingredients well and refrigerate until serving time.
Margaret Kerr
Albert, '64 BS CE
OGS
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CHICKEN SALAD EXOTIQUE

3 cups cooked chicken
1 cup seedless green grapes
1 cup celery
2 1/2 cups almonds (blanched,
salted, toasted)
1 cup green pepper

1/2 cup sour cream or plain
yogurt
Lemon juice
pinch of tarragon
pinch of chervil
1 c.mayonnaise
6 cantaloupe rings

Break chicken into bite sized pieces. Cut grapes in half and add to chicken.
Chop and add celery, almonds and green pepper. Combine dressing
ingredients and add to chicken and greens. Chill for several hours. Slice
cantaloupe rings 112 inch thick and serve chicken salad in them. Serves 6.
Eileen S. Hacker
"Bud" Alden, '41 BS MetE
OGS

This is a delicious salad that is elegant for special luncheons.

CHOP SUEY SALAD

2 cups shredded lettuce
2 cups shredded cabbage
1/2 cup sliced green onion
1 med. chopped green pepper
1 can sliced ripe olives
1 cup chopped celery
1 cup sliced chicken
1 can bean sprouts
1 can water chestnuts

Dressing:
2 tsp. salt
4 Tbs. salad oil
2 Tbs. lemon juice
1/2 cup mayonnaise
4 tsp. soy sauce

Combine first nine ingredients in bowl; refrigerate. Combine dressing
ingredients in jar and shake well. Store in refrigerator overnight. Combine
and toss thoroughly just before serving. Serves 6-8.
Ruth Faucett
*Tom, ME faculty
OGS

Very good summer luncheon dish.
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CHICKEN-CRANBERRY LAYERS
Layer 1:
1 Tbs. unflavored gelatin
114 cup cold water
11lb. can whole cranberry
sauce
9 oz. can crushed pineapple
112 cup pecans
1 Tbs. lemon juice

Layer 2:
1 Tbs. unflavored gelatin
114 cup cold water
1 cup Miracle Whip
112 cup water
3 Tbs. lemon juice
3 I 4 tsp. salt
2 cups diced cooked chicken
112 cup celery
2 Tbs. parsley

Layer 1: Soften gelatin in cold water and dissolve over hot water. Add the
remaining ingredients and pour into a 10 x 6 x 1 1/2 baking dish and chill
until firm.
Layer 2: Soften gelatin in cold water and dissolve over hot water. Dice the
celery and chop the parsley. Add the remaining ingredients and pour over
the first layer. Chill until firm. Cut in squares. Invert each square on salad
greens. Top with dollop of mayonnaise and pecan half. Serves 6-8.
Helen Haertel
Student Health

This is especially nice to serve for a luncheon for ladies.

CHICKEN & WILD RICE SALAD
213 cup wild rice
3lg. chicken breasts
112 tsp. salt
1lg. apple
112lg. red pepper
112 cup currants

112 cup pecan pieces
2 Tbs. vinegar
1 I 3 red onion
112 cup celery
2 Tbs. olive oil
salt & pepper

Cook rice in boiling salted water until tender. Drain. Transfer to large bowl
and add cooked chopped chicken breasts, unpeeled chopped tart apple,
diced red pepper, currants, toasted pecans, chopped onion, diced celery ,
vinegar, oil and salt and pepper to taste. Serves 8.
Le Thompson
Dudley, ChernE, V Chan. , ret.

White rice may be used but should be rinsed and drained before putting in
salad. This salad can serve as a main dish with a side dish and bread.
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ORIENTAL SALAD

1 cup ripe olives
112 cup green pepper
112 cup green onions
112 cup celery
4 cups lettuce & cabbage
1 can bean sprouts
1 6 oz. can water chestnuts
1 cup chicken breasts

6 slices ham
6 slices bacon
Dressing:
4 Tbs. oil
6 tsp. soy sauce
2 tsp. lemon juice
112 cup mayonnaise

Chop and slice olives, pepper, green onions and celery. Add shredded
lettuce and cabbage, drained bean sprouts, sliced and drained water
chestnuts, cooked and thinly sliced chicken breast meat, thinly sliced strips
of ham, and fried crumbled bacon. Combine oil, soy sauce, lemon juice and
mayonnaise and pour over salad ingredients when ready to serve. Serves 10.
Pat Calcaterra
Ed, '52 BS CE
OGS

CALIFORNIA CHICKEN SALAD

4 cups shredded chicken
2 cups seedless grapes
112 cup slivered almonds
Dressing:
112 cup margarine

2 cups mayonnaise
1 I 4 cup minced parsley
112 tsp. curry powder
1 I 4 tsp. minced garlic
pinch marjoram

Prepare dressing by melting margarine; cool. Stir into mayonnaise; add
parsley, curry, garlic, marjoram, and salt and pepper to taste. Combine
chicken , grapes and almonds (which have been toasted briefly in the oven).
Place chicken on lettuce leaf. Put curry dressing on top. Sprinkle with
paprika. Serves 8.
Ann Edwards
Gene, '53 BS CE
OGS
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CHINESE SALAD

Marinade:
113 cup oil
114 cup light or dark Karo com
syrup
114 cup Kikkoman soy sauce
2 Tbs. cider, white or rice wine
vinegar
112 cup sliced green onion

1 I 4 tsp. minced ginger root
1 minced clove of garlic
2 cups cooked chicken
1l2lb. bean sprouts
5 cups shredded lettuce
112 cup sliced radishes

In large bowl stir together oil, corn syrup, soy sauce, vinegar, green onions,
ginger root and garlic. Add cooked chicken strips to marinade. Toss to coat.
Cover and refrigerate for 2 hours. Meanwhile, pour boiling water over 1/2
lb. fresh bean sprouts to cover. Let stand a few seconds then drain. Rinse in
cold water, then drain. In serving dish arrange thinly shredded lettuce and
thinly sliced radishes. Top with the bean sprouts. Spoon chicken mixture
over sprouts. Toss, then serve immediately. Serves 4-6
Lindsay Bagnall
'76 BA Psych, Alumni Office
Kent, '76 BS CE

You can substitute shrimp or pork for the chicken - probably could use tofu,
too! Canned water-packed chunk chicken can be substituted for chicken
strips.

PEPPERONI SALAD

3 I 4 cup Italian salad dressing
1 8 oz. pkg. rotini macaroni
1 cup frozen peas
3 I 4 cup cubed cheddar cheese
1 I 2 cup sliced celery
2 Tbs. sliced ripe olives
1 Tbs. Dijon-style mustard

1 6 oz. can kidney beans
1 cup sliced mushrooms
112 cup cherry tomatoes
3112 oz. pkg. pepperoni
1 chopped onion
1 shredded carrot

Combine salad dressing and mustard. Prepare rotini according to package
directions; drain; rinse in cold water; drain. Drain kidney beans. Shred
carrot and cut tomatoes in half. Combine pasta with remaining ingredients.
Toss with dressing. Chill. Serves 10-12.
Claudia Umphenour
Charles, '71 BS ME, '77 MS EMgt
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TACO SALAD

1 1I 2 lbs. ground beef
11/2 cups diced onion
1 cup diced celery
1 cup diced green pepper
3 buds diced garlic
1lb. Velveeta cheese
1lg. head lettuce

2lg. tomatoes
1lg. pkg. tortilla chips
1 can tomatoes & chilies
salt
chili powder
ground cumin

Brown the ground beef in small amount of oil. Saute vegetables until soft
but do not brown with ground beef. Season with salt, chili powder and
cumin and simmer. Cut cheese into cubes and melt together with can of
tomatoes and chilies. Cut lettuce coarsely and dice tomatoes and then put in
large bowl. On each plate put a layer of lettuce and tomatoes, then
hamburger mixture. Crush a couple of chips and put on top and then cover
with hot cheese mixture. Serve immediately. Serves 6-8.
Janet Jaggi
Dennis, '70 BS ME

RASPBERRY/ARTICHOKE HEART SALAD

Salad:
red and green leaf lettuce
1 red onion
artichoke hearts
raspberries

Dressing:
1/2 cup raspberry flavored red
wine vinegar
3 Tbs. sugar
2 Tbs. water
1 Tbs. canola oil

Combine lettuces, thinly sliced onion, sliced artichoke hearts, and rinsed and
drained raspberries. Combine dressing ingredients and pour over lettuce
mixture.
Carol Parks
Bill, Phys faculty
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SHRIMP-MACARONI SALAD

1 lb. shelled, cooked shrimp
1 1/2 cups cooked macaroni
shells
1 cup cubed American cheese
1/2 cup chopped celery
1/2 cup chopped green pepper

2 Tbs. chopped onion
1 / 2 cup mayonnaise
1 I 2 cup sour cream
3 Tbs. vinegar
3/4 tsp. salt
dash hot sauce

Cut up shrimp and combine with cooked macaroni, cheese, celery, green
pepper, and onion. Blend remaining ingredients , toss with shrimp mixture.
Cover. chill. Garnish with green pepper rings . Serves 5-6.
Joan Holcomb, former Sec. in Mining
Lester (Woody) , '51 BS Min E
This recipe can be easily doubled ro sen•e 10 to 12 people.

TUNA DILL SALAD

6 1/2 oz. can white tuna
2/3 cup chopped kosher dill
pickle
1 Tbs. lemon juice

1 Tbs. mayonnaise
2 tsp. Grey Poupon mustard
2 tsp. white Worcestershire
Sauce

Drain and finely shred tuna fish. Add lemon juice , Worcestershire Sauce,
and pickle. Stir in may onnaise to obtain consistent mixture. Makes four
sandwiches. Serves 4.
Clarellen Howerton
J. W. '38 BS MetE, OGS
An updat ed recipe for this tuna salad that was offered by Followill's Drug
Store, Rolla, Missouri in th e 1930s. We serve iron roasted Sunflower Bread.

Historical Morsels
In the 1920's, the trip from Rolla to St. Louis was
a seventeen hour ordeal, and the train took three
to three and one-half hours.
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GOVERNOR'S MANSION DIJON SALAD DRESSING

4 Tbs. Dijon mustard
3 Tbs. red wine- vinegar
1 Tbs. white vinegar
1/4 tsp. salt
1 or 2 cloves garlic

1/2 tsp. basil
1/8 tsp. black pepper
2 drops hot sauce
1 Tbs. grated onion
12 Tbs. oil

Combine mustard and vinegar in blender. Add remaining ingredients, except
oil. Whirl until blended. With blender running, add oil, one Tbs. at a time.
Chill. Keeps several weeks. Use on salad greens. Makes 1 114 cups.
Jean Carnahan
Missouri's First Lady

This recipe is from the Governor's Mansion in Jefferson City. The Governor
and Mrs. Carnahan are from Rolla and we are proudly sharing them with
the state!
DEN DRESSING

1 can Campbell's tomato soup
3/4 cup sugar
11/2 cups salad oil
1/2 cup vinegar
1 Tbs. paprika

1 Tbs. prepared mustard
1/2 tsp. celery seed
1 tsp. each of salt, pepper and
Worcestershire Sauce
1 tsp. garlic salt or 2-3 cloves
garlic

Mix in blender.
Helen D. Lasko
*Edward, '50 BS MetE

BIG MATCH SAUCE

1 cup mayonnaise or salad
dressing
1/4 cup pickled relish
(undrained)
1I 4 tsp. pepper

1/3 cup bottled creamy French
dressing
1 tsp. sugar
1 tsp. minced onion

Mix salad dressing, French dressing, relish, sugar, pepper and onion.
Refrigerate in covered container.
Claudia Umphenour
Charles '71 BS ME, '77 MS EMgt
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GARLIC FRENCH SALAD DRESSING

2 cloves garlic, minced
1 tsp. salt
1/2 tsp. ground black pepper
2 Tbs. cane sugar

2 Tbs. wine vinegar
4 Tbs. olive oil
4 tsp. tomato catsup

In a small blender jar, add all ingredients. Blend until homogenized. Let
stand overnight in refrigerator for full flavor. Serves 6-8.
J.J. Bradshaw, CE
'79 BS CE

This recipe is a sweet/sour dressing with a snap of garlic and can be made
ahead of time or whipped up at a moment's notice. It is a spicy addition to a
green salad. Keeps well. This is an adaptation of a French dressing made
by my Uncle, Elmer Piazza.
FRENCH DRESSING

1/2 cup salad oil
1/4 cup vinegar
1/3 cup catsup
1/2 cup sugar

Juice of 1/2lemon
2 tsp. onion juice
1 tsp. salt
1 tsp. paprika

Shake well in a jar or mix in a blender. Keeps indefinitely.
Pauline Jennings
*Charles, '30 BS CE
OGS

CAROLINE'S SALAD DRESSING

8-10 cloves garlic
11/2 cups olive oil
11/2 Tbs. lemon juice

cayenne pepper
1/4 cup white wine vinegar
Salt & pepper

Put garlic cloves in 1/2 cup olive oil and let soak 10 to 20 minutes. In
blender, put remaining oil and ingredients and blend. Add olive oil and
garlic mixture and blend until smooth.
Caroline Manuel
Oliver, Chern faculty
OGS
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GREEN GODDESS SALAD DRESSING

1 112 cups mayonnaise
1 can anchovies
1 I 2 sm. onion

2 green onions
3 springs parsley
2 tsp. tarragon vinegar

Chop anchovies, small onion, and green onions, tops included. Put all
ingredients into blender until well blended. Can be made in electric mixer.
Ruth Faucett
*Tom, ME Faculty
OGS

POPPY SEED DRESSING

1 cup oil
3 I 4 cup sugar
1 tsp. dry mustard
1 tsp . salt

113 cup vinegar
med. onion, grated
1 Tbs. poppy seeds

Mix together and toss with GREEN SALAD UNIQUE.
Doris Rees
George, '50 BS ChE

Historical Morsels
As director of research for Bell Laboratories in
New York, Mervin Kellly, SCI '14, improved
amplifying tubes used to step up the voltage in
transcontinental long distance telephone lines
and in radio. Through this device, "Transoceanic
radio telephony" was achieved in 1927. The
discovery led to cheap and effective
long-distance telephone communication.

A

TAS TE 0 F R 0 L L A

©ar1ieljackling·, Mete 1892
A farm laborer at 18, a multimillionaire at 40, Jackling's system of copper mining
revolutionized the natural resources industries. The copper mined as a result of this new
technique (using huge steam shovels and treating the ore in 2,000-ton concentrators)
has, by today's value, added $50 billion of copper to the world's supply. He was honored
by President Woodrow Wilson for serving as director of all U.S. government ammunition
plants during World War I.
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MEXICAN RANCH BRISKET
3-4 lbs. trimmed brisket
dry mustard
red pepper

garlic salt
salt
barbecue sauce (Heinz or Kraft)

Rinse brisket in cold water and season on each side with dry mustard, garlic
salt, red pepper (go easy), and salt. Place brisket on rack in roasting pan fat
side (if any) up. Put in preheated oven uncovered at 375 degrees for 1 hour
15 min. Turning meat over reduces cooking time and results in more
uniformity. Remove from oven, remove rack and pour off any grease.
Return browned brisket to roasting pan and baste freely with liquid
consisting of I part barbecue sauce and 4 parts water. Use whisk to
thoroughly mix sauce and water. Cover roasting pan and return to oven at
225-240 degrees for 3 to 4 hours. If using an open roasting pan, cover with
aluminum foil. Use surplus diluted barbecue sauce to make gravy from pan
drippings. Gravy is important if meat is served with fine noodles or mashed
potatoes. Slice meat about 3/8 inch thick with a slanting cut across the
brisket.
Miriam and Walter Remmers
'23 BS MetE, '24 MS MetE, '27 Prof, '48 Hon PhD.
OGS

BEEF STROGANOFF
11/2 lbs. round steak
1/2lb.sliced fresh mushrooms
2 lbs. Bermuda onions (I don't
use this many)
1 cup butter

1
6
1
1
1

can tomato soup, condensed
oz can tomato paste
tsp. soy sauce
tsp. pepper
cup sour cream

Cut meat in thin strips, cut off excess fat. Brown meat & mushrooms m
butter, add onions. Combine soup, tomato paste and season ings , add to
meat mixture. I add about 1/2 can water (tomato soup can). Cover and
simmer for one hour. Stir occasionally. Just before serving stir in sour
cream. Serve over bed of rice or noodles. Serves 8-10.
Glenna Hall
Centralized Printing
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ITALIAN BEEF

Slb. rolled roast (rump or pot)
pepper
salt
garlic
3 beef bouillon cubes

2 tsp. oregano
2 cups water
2 tsp. red pepper
2 bay leaves
garlic salt

Cook in oven covered with foil at 325 degrees for 3 hours. Salt, pepper and
garlic. Cool. Slice wafer thin or let it fall apart. Add bouillon, oregano,
water, red pepper, bay leaves and garlic salt to juice and add beef. Simmer
for a long time on low. Serve on hard rolls with mild or hot chili peppers on
the side. Serves 12.
George A. Russell
President of the University of Missouri
This recipe is from the University of Illinois. It is a favorite of President
Russell. His wife notes that he doesn't have time to cook, but is very
capable!

CLASSIC BEEF STEW

2 lbs. beef stew meat, cut into 1"
cubes
1 to 2 Tbs. cooking oil
1112 cups chopped onion
16 oz. can tomatoes with liquid,
cutup
3 Tbs. quick-cooking tapioca
10 1 I 2 oz. can condensed beef
broth, undiluted
1 garlic clove, minced

1 Tbs. dried parsley leaves

1 tsp. salt
1 I 4 tsp. pepper
1 bay leaf
6 medium carrots, cut into 2"
pieces
3 med. potatoes, peeled and cut
into 2" pieces
1 cup sliced celery (1" pieces)

In a Dutch oven, brown the beef, half at a time, in oil. Drain. Return all meat
to pan. Add onion, tomatoes, beef broth, tapioca, garlic, parsley, salt, pepper
and bay leaf. Bring to a boil; remove from heat. Cover and bake a~ 350
degrees for 1 1/2 hours. Stir in carrots, potatoes and celery. Bake covered, 1
hour longer or until meat and vegetables are tender. Remove bay leaf before
serving. Serves 6-8.
Alice Lendt
David, Univ. Relations, UM
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CORNED BEEF FIT FOR ST. PATRICK
3 to 4 lbs. corned beef brisket
1 med. onion, sliced
3 whole cloves
2 whole peppercorns
1 bay leaf
1/2 tsp. rosemary
1 clove garlic

1 stalk celery, sliced
1 carrot, sliced
2 sprigs parsley
12 new potatoes
12 whole carrots
1lg. head cabbage, cut into 6
wedges

Early in day place corned beef in large kettle and cover with cold water.
Add next 9 ingredients and simmer, covered, for 3-4 hours or until meat is
tender. Remove corned beef to large plate and keep warm. Strain liquid
from kettle, and return 6-7 cups. Add potatoes and whole carrots and
cabbage wedges. Simmer, covered, 30 min. or until vegetables are tender.
To serve, slice meat across the grain then arrange drained vegetables around
it. Pass mustard, chili sauce or horseradish for those who prefer. Serves 12.
J. Scott George,
'72 BS CSci
Scott's recipe for Corned Beef was first published in the 1974 Centennial
Cook Book of Trinity Lutheran Church, Freistatt, MO. The cookbook is so
popular that it is still in print. Many people say they use this recipe every
year for their annual St. Patrick's dinner.

MEAT LOAF SUPREME
2 lbs. ground beef
1 cup shredded carrots
1 cup coarsely crushed saltine
crackers (approximately 22)

1 cup sour cream
1/4 cup chopped onion
1 tsp. salt
dash of pepper

Combine ingredients. Press into a 9x5x3 inch loaf pan. Bake at 350 degrees
for 1 112 hours. Let stand for 10 minutes. Remove from pan and serve.
Doris Rees
George A., '50 BS ChE
'72 ProfChE
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BEEF STROGANOFF

2 Tbs. flour
1 tsp. salt
1 I 4 tsp. pepper
1 lb. beef top round, 1I 4" thick
1 clove garlic or garlic powder
114 cup butter
112 cup minced onion
114 cup water

1 can undiluted condensed
cream of chicken soup
1lb. mushrooms, sliced
lengthwise
1 cup sour cream
1 tsp. Worcestershire sauce
parsley

Combine flour, salt, and pepper. Trim fat from meat. Rub both sides of meat
with garlic. Cut meat into 1-1/2" strips. Shake in flour mixture. Brown strips
on all sides in butter in Dutch oven. Add onions. Saute until brown, Add
water and stir to dissolve brown on bottom of pan. Add soup, mushrooms
and cook until tender, stirring constantly until thick and tender. Just before
serving stir in sour cream. Do not boil. Serve on rice or noodles. Serves 4.
Virginia and Jerry Plunkett
Jerry , '53 BS CerE , '54 MS CerE

Virginia is the daughter of Dean Curtis L. Wilson, who was Dean from
1941 to 1963.

VEAL SCALOPPINE

1 1 I 4 lbs. veal for scaloppine
flour
2 Tbs. butter
1 Tbs. vegetable oil

1 tsp. instant chicken broth
1 I 4 cup water
112lemon sliced

Brown veal with flour and oil in a hot skillet. Add chicken broth , lemon and
water and cook for 5 minutes. Serve with noodles or rice with white sauce.
Serves 4.
Georgia Ferretti
Mike, 67 , BS CE
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MEATBALLS

11/2lbs. hamburger
1 egg, beaten
6 oz. evaporated milk
1/2 Tbs. onion
1 tsp. salt
1 Tbs. chili powder

SAUCE:
1 cup ketchup
1/2 cup brown sugar
1/2 tsp. liquid smoke
1 I 4 Tbs. garlic powder
1 Tbs. minced onion

Mix meatball ingredients well. Make into balls, put in pan. Pour sauce over
meatballs and bake at 350 degrees for 1 hour.
Inez Boulson
Charles E., '39 BS EE

CHILl CON CARNE

2 Tbs. bacon drippings or butter 1 (#2 1/2) can kidney beans
1/2 c. chopped onion
1 Tbs. chili powder or more if
1lb. ground beef
desired
1 (10 1/2 oz.) can condensed
3/4 tsp. or more salt
tomato soup
Saute chopped onion in bacon drippings or butter. Add ground beef and
saute until well done. Add tomato soup, kidney beans, chili powder, and
salt. Cover and cook slowly for one hour. Serves 4-6.
June Uthoff
Robert, '52 BS Mine Engr.

I sometimes add one 8 oz. can of tomato sauce. Can be heated more slowly
for a longer period of time.

Historical Morsels
When the legendary "Route 66" was built from
Chicago to Los Angeles, the section between
Rolla and Lebanon, Mo., was the last to be
completed in 1931.
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APRICOT BEEF STEW

3 lbs. of beef stew tneat,
browned
2 cans of beef broth
8 oz. jar of Russian salad
dressing

1 envelope of onion soup mix
8 oz. can of tomato sauce
112 jar of apricot jam (small jar)

In a dutch oven or heavy stock pot, brown the beef stew meat. Add the other
ingredients, mix well and add water to cover. Add potatoes, carrots and
onion if desired. Cover ingredients and cook slowly for 3 hours on low to
medium heat.
Blanche M. Touhill
Chancellor UMSL

Variation: Delete the vegetables and serve over rice or noodles.

DUTCH OVEN MEATLOAF WITH POTATOES AND CARROTS

2 112 to 3 lbs. hamburger
1 pkg. or 1 I 4 lb. saltine crackers,
crushed
1 cup milk
1 medium onion, chopped
2 eggs

2 tsp. salt
1 I 4 tsp. pepper
potatoes (1 per person)
carrots (1 per person)
6 strips bacon

Mix hamburger, crushed saltines, milk, chopped onion, eggs, salt, and
pepper. Shape meat mixture into a ball and place in a pie pan. Put pie pan
into center of Dutch oven (No. 12 or 14) and place quartered potatoes and
carrots around meat loaf. Add 112 cup water to potatoes/carrots. Top meat
and potatoes/carrots with bacon. Salt and pepper as desired. Place lid on
Dutch oven and place oven over 10 charcoal if oven is a No. 12. If oven is a
No. 14, use 12 charcoal. Put 4 more charcoal on top, then on bottom. Cook
for about 1 112 hours or until done. Check every 15 minutes or so.
Richard Sandberg
U.S. Bureau of Mines
Friend of UMR

Note: Start charcoal about 30 minutes before using (totally gray).
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PEPPER STEAK WITH RICE

3 cups hot cooked rice
1lb.lean beef round steak, cut
1/2 inch thick
1 Tbs. paprika
2 Tbs. butter or margarine
2 cloves garlic, crushed
1 1/2 cups beef broth

1 cup sliced green onions,
including tops
2 green peppers, cut in strips
2 Ths. cornstarch
1/4 cup water
1 I 4 cup soy sauce
2large fresh tomatoes, cut in
eighths

While rice is cooking, pound steak to 114 inch thickness. Cut into 114 inch
wide strips. Sprinkle meat with paprika and allow to stand while preparing
other ingredients. Using a large skillet, brown meat in butter. Add garlic and
broth. Cover and simmer 30 minutes. Stir in onions and green peppers.
Cover and cook 5 minutes more. Blend cornstarch, water, and soy sauce.
Stir into meat mixture. Cook, stirring, until clear and thickened-about 2
minutes. Add tomatoes and stir gently. Serve over beds of fluffy rice. Serves
6.
Joyce Homsey
Ed, Basic Engr faculty

BEEF TENDERLOIN SANDWICHES

1 whole tenderloin of beef
2-3 Tbs. vegetable oil
1 tsp. paprika
1 tsp. oregano
1 tsp. garlic salt
lots of black pepper
croissants or any rolls

Condiments:
onion slices
horseradish sauce
butter
garlic mayonnaise
tomatoes

Rub beef with oil. Sprinkle with spices; insert meat thermometer. Bake at
425 degrees for 20 min., a little longer for well done. Watch thermometer
carefully. Slice 114 to 1/2 inch thick on platter with the condiments or
whatever you prefer. Serves 8-12.
Boo Eversman
Walt, Curator's Prof
MAeE faculty

Boo has substituted rolled rib roast and it worked well. It was not as lean
but was cheaper! This is wonderful ''fancy" informal dinner served with
soup and/or green salad. Perfect when you want it to be casual but
"company casual."
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SWEDISH CABBAGE ROLLS

12 large cabbage leaves
1 beaten egg
1 1I 2 lbs. lean ground beef
1 cup cooked rice
114 cup milk
15 oz can tomato sauce

112 cup finely chopped onion
1 Tbs. brown sugar
1 tsp. salt
1 Tbs. lemon juice
114 tsp. pepper
1 tsp. Worcestershire sauce

Immerse cabbage leaves in large kettle of boiling water for about 3 min. or
until limp; drain. Combine egg, milk, onion, salt, pepper, beef and cooked
rice. Place about 1/4 cup meat mixture in center of each leaf; fold in sides
and roll ends over meat. Place in slow cooking pot. Combine the tomato
sauce with brown sugar, lemon juice and Worcestershire sauce. Pour over
cabbage rolls. Cover and cook on low 7-9 hrs. Makes 6-8 servings.
Retha and Don Castleman
Friends of UMR
OGS

The Castle mans made the dream of Castleman Hall come true.
HUNGARIAN GOULASH

1lb. sirloin beef cut into cubes
2 medium onions, minced
114 tsp. dry mustard
1 1 I 4 tsp. paprika
2 Tbps.light brown sugar
1114 tsp. salt
3 I 4 tsp. cider vinegar

3 Tbs. Worcestershire sauce
6 Tbs. catsup
1 cup water
3 Tbps. all-purpose flour
112 cup water
1 (6 oz.) package egg noodles

Brown beef on all sides in a small amount of oil in a heavy skillet. Add
onion and mixture of mustard, paprika, brown sugar, salt, vinegar,
Worcestershire sauce and catsup; mix well. Stir in 1 cup water and cook
over low heat for 2 1/2 hours or until very tender. Blend flour with 1/2 cup
water and stir into skillet. Cook until thickened, stirring constantly. Serve
over hot cooked buttered noodles. Serves 6.
Karen White
Envir. Mgt Services

Main Dishes I Beef

7-9

BARBECUED INSIDE OUT CHEESEBURGERS

1lb. ground beef

cheese slices

Divide one pound ground beef into eight equal parts. Press each part
between two pieces of wax paper, making a thin patty. Remove top sheet of
wax paper. Place one slice of favorite cheese on top of patty. Lay second
patty on top of cheese, removing wax paper. Press edges of the two patties
together, making a tight seal all around. (may take practice) Place on grill;
season to taste, adding barbecue sauce if desired. Patty will swell as it
cooks. Remove from grill when patty appears done. CAUTION: first bite
can be dangerous -- keep over plate and have napkin ready.
Art Brooks
Admin. Data Processing

ROSCHTENKY (Czech style Swiss steak)

1 round steak, cut in four equal
pieces
1 medium onion, chopped
2 Tbs. oil
salt

pepper
Dijon mustard
3 - 4 beef bouillon cubes
flour mixed with water to
thicken gravy

Salt and pepper both sides of cut up steak. Thinly spread mustard (about 1
tsp.) on one side of each steak .. Heat oil, add onion and slowly brown it. Add
steaks, mustard side down. Let brown on medium heat, turn over and brown
on the other side. When steak is brown on both sides, add 3 beef bouillon
cubes, cover and let simmer. The steak will let out its own juices. Check
every once in a while and turn the meat. After about 30 minutes, the juices
will be almost gone. Add one cup of water, bring to a boil and simmer until
meat is tender. You may need to add more water. When meat is tender, put
it on a plate and keep warm. If you need more gravy than is in the pan, add
more water. Taste gravy. If not enough flavor, add another bouillon cube.
Mix 1/4 cup of flour with water. To prevent lumping, pour mixture through
strainer and then pour it slowly into gravy and stir. Adjust gravy thickness to
your preference. For thicker gravy , add more flour and water mixture. For
thinner gravy, add a bit more water.
I van a Harris
Friend of UMR

This recipe is very good with rice. For variations, add sliced green pepper
for the last five minutes of cooking. This will give you a totally new flavor.
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SLOPPY JOES

1lb. hamburger
112 cup catsup
1 I 4 cup vinegar
114 cup water
2 tsp. sugar
1 tsp. prepared mustard

1 tsp. Worcestershire sauce
2 tsp. minced onions
1 tsp. paprika
1 tsp. salt
pepper

Brown beef and onions. Add remaining ingredients and let simmer for 30
minutes.
Audrey Roberts
*Frank Owens, '51
MetE

This is one of my family's favorites!

STEAK KABOBS

1112lbs. sirloin tip, trimmed
1 I 4 cup low sodium soy sauce
2 Tbs. brown sugar
1I 4 tsp. ground ginger
2 tsp. dry sherry

1112 tsp. vegetable oil
1 (15 1I 4 oz.) can unsweetened
pineapple chunks
6 cups hot cooked rice (cooked
without salt or fat)

Oven temperature- Grill over medium -hot coal (350 to 400 degrees)
Cooking time--8 minutes or until desired degree of doneness. Cut meat into
1/2 inch cubes; place in a shallow dish or a heavy duty, ziptop plastic bag,
and set aside. Combine soy sauce and next 4 ingredients; pour over meat,
and cover or seal. Refrigerate at least 3 hours. Drain meat, discarding
marinade. Alternate meat and pineapple on 14-inch skewers. Grill over
medium hot coals (350 to 400 degrees) for 8 minutes or until desired
doneness, turning often. Serve with rice. Yields 6 servings.
Kathie Rupert Wayne
'86 BS GGph
daughter of Jerry Rupert, Geol faculty, ret.
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SHREDDED CRISPY BEEF (SZECHUAN BEEF)

11/3lbs. flank steak
1/2 cup shredded carrots
1/2 cup shredded celery
1/2 cup one-inch sections green
onion
1 Tbs. chopped ginger root
1 Tbs. chopped garlic

2 Tbs. hot bean paste
1 tsp. cooking wine
1 tsp. salt
3 Ths. sugar
2 Ths. vinegar
1 Ths. sesame oil
4 cups frying oil

Cut flank steak into shreds, then heat 4 cups oil for deep frying; deep fry
steak over high heat for one minute; remove and drain about one minute.
Reheat oil and refry steak for about 6 minutes until very dry; then add
carrots, celery and green onion together and stir fry 5 seconds. Remove and
drain. Remove oil, reheat pan, add chopped ginger, garlic, wine, hot bean
paste, salt, sugar, vinegar; mix very well, then add steak with celery, carrot,
onion; mix well, then add sesame oil. Remove to serving plate. Serve.
Serves 4.
Missouri State Senator Michael Lybyer

Senator Lybyer obtained this recipe from the chef of his favorite Chinese
restaurant in Washington D. C. It is one of his favorite dishes.

BEEF AND PEA PODS

11/4lbs. round steak cut into
1/4" strips
1 (8 oz.) bottle Kraft Creamy
French dressing
1 can small whole onions (1 cup)
1 Tbs. soy sauce
1 Tbs. cornstarch

1 Ths. cold water
1 (10 oz) package Chinese pea
pods, thawed and drained
2 medium tomatoes, cut into
wedges
rice

Marinate meat overnight in French dressing. Drain, reserving marinade. Add
onions, soy sauce. Cook over low heat for 5 minutes. Blend in cornstarch
mixed with water. Cook until clear. Add pea pods and tomatoes. Serve with
rice.
Maurita Stueck
*Neil, '43 BS CE
OGS
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JIM MILLER•s CHINESE STEAK

2 lbs. top round cut to 3 I 4 "
cubes
1 clove crushed garlic
112 tsp. salt
dash pepper
114 tsp. ginger
1 I 4 tsp. sugar
112 cup water
1 I 4 cup soy sauce

1 small can pineapple chunks
2 green bell peppers, coarsely
cut
1 red bell pepper
1lb. can bean sprouts, drained
1 medium onion, sliced
4 medium tomatoes, quartered
1 Tbs. cornstarch, optional

Brown the cubed round in hot oil (do not overcook)- use a large skillet. Add
garlic, salt and pepper, ginger, and sugar. Cover large skillet and cook over
low heat 20 minutes. Push meat to side of pan and add soy sauce, bell
peppers, sprouts and onion slices. Cover and cook 5 min. Combine meat and
vegetables forming a well in the center. Add tomatoes and pineapple
chunks, cover and cook 5 minutes. A one dish delight!
Optional: make smooth paste with cornstarch and water and add to hot dish
and cook until thick and glossy. Serve over rice.
Jim Miller
'38 BS MinE
'39 BS Met

OLE HAROLD•s NO-PEEK BEEF STEW

2 112lbs. stew meat (not
browned)
4 potatoes (chunks)
4 carrots (sliced)
4 stalks celery (sliced)
3 onions (chopped)
1114 cup tomato juice

3 Tbs. tapioca
1 Tbs. sugar
salt and pepper
16 oz. whole tomatoes
green peppers (optional)
pimento (optional)

Combine all of the above ingredients and bake for 5 hours at 250 degrees.
Do not uncover.
Harold R. Crane
'53 BS CE
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MEAT LOAF RECIPE

2 lbs. ground beef
112 cup finely chopped onion
1I 4 cup finely chopped celery
2 tsp. salt
1 I 4 tsp. poultry seasoning
112 tsp. pepper
1 tsp. sage
1 tsp. allspice

1 I 4 tsp. dry mustard
1 Tbs. Worcestershire sauce
1 Tbs. Heinz 57 sauce
2 Tbs. barbecue sauce
4 slices soft white bread broken
into cubes
2 beaten eggs
1 cup warm milk

Combine milk, eggs, bread and all of the spice ingredients and beat in
mixer. Add this mix to the ground meat. Mix thoroughly by hand. Shape
material into 2 loaves. Grease pans and put loaves in the greased pans.
Spread some chile sauce over surface of loaves, and bake at 350 degrees for
one hour. Cool in pan.
Katherine Kay Haymes Zvanut
Frank, '32 BS CerE
'37 PhD Chern

Frank was the first of four Zvanut brothers to graduate from UMR. He
married the local dancing teacher. Katherine still teaches dance and Frank
plays tennis regularly. He played 80 games in 1 day on his 80th birthday in
1991.

CHINESE BEEF

2lbs. thinly sliced beef
2 Tbs. cooking oil
4 Tbs. brown sugar
112 tsp. garlic powder

112 tsp. ground pepper·
6 green onions, chopped
cooking wine, red or white to
taste

Mix ingredients together. Marinate sliced meat for at least 30 minutes before
cooking. Can be marinated overnight. Grill to desired doneness. Use
marinade as a basting sauce. Recipe can be doubled or tripled as desired.
Serves 6.
Pam Brunson
Roy 1., '66 BS ChE
'68 MS ChE
'73 PhD ChE
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MULLIGAN STEW {MEATBALL OR HOBO STEW)
1 1 I 2 lbs. ground beef (16 to 18
meatballs)
2 onion, chopped
4 carrots, quartered and sliced
1 tsp. salt
5 medium potatoes, quartered
and sliced

seasoning salt to taste
112 (No.2) can whole tomatoes,
quartered and sliced
1112 bell peppers, diced
2 stalks celery, diced with leaves
1 I 4 tsp. pepper

Brown meatballs on all sides in a cast iron Dutch oven on medium heat;
drain grease. Add 2 cups water, while boiling, add onions and cook 10
minutes. Add 2 more cups water, bell peppers, celery, carrots, salt, pepper,
potatoes, cook 15 minutes. Add tomatoes and juice, cook on low for 30
minutes more, stirring occasionally. Good with rice. 2 meatballs per serving,
serves 8 to 10.
Bob Allen
Friend of UMR
Founder Cook Book Collectors' Club of America

CHINESE POT ROAST WITH GRAVY
4lbs. beef chuck roast
1 tsp. garlic salt
112 tsp. dry mustard
1 I 4 tsp pepper
2 Tbs. cooking oil
314 cup water

1 I 4 cup soy sauce
1 Tbs. honey
1 Tbs. vinegar
1 tsp. celery seed
112 tsp. ginger
2 Tbs. cornstarch

Combine garlic salt, mustard, and pepper, and rub on roast. Brown meat in
oil in heavy skillet. Slip rack under roast. Combine water, soy sauce, honey,
vinegar, celery seed, and ginger. Pour over meat. Cover and simmer about 2
hours, or until tender. Remove meat and skim fat from drippings. Measure 2
cups of drippings. Blend cornstarch into 114 cup cold water. Stir into
drippings in kettle. Cook and stir until thickened. Serve over beef. Serve
with buttery rice cooked with onion, celery, and green pepper.
Le Sarchet
Bernard, EMgt faculty, ret.
OGS
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BEEF LOUIE

2 lbs. beef stew meat, cubed
1 can cream of mushroom soup
1 envelope of Lipton onion soup 1 can sliced mushrooms
mix
114 cup red cooking wine
Cut beef into small bite size pieces. In a 3 quart casserole, stir together all
ingredients, including raw beef. Cover and bake at 250 degrees for 5 hours.
May add a little water if too thick. Serve over rice. Great camping dish!
Susan Mathes
John, '67 BS CE
'68MSCE
OGS

ITALIAN MEAT ROLLS

1112lbs. round steak (11 4"
thick)
salt
pepper
3 strips bacon
1 cup fresh bread crumbs
1 I 4 cup chopped onion
1 I 4 cup chopped parsley

1 I 4 cup grated parmesan cheese
3 Tbs. olive oil
1 (6 oz.) can tomato paste
2 cups hot water
1 clove garlic, minced
pinch basil or marjoram

Cut steak in 6 oblong pieces. Sprinkle with salt and pepper and pound thin.
Top each with half a strip of bacon. Mix crumbs, onion, parsley and cheese
and spread over bacon. Roll up and secure with string. Brown gently on all
sides in hot oil. Mix rest of ingredients. Add 1 1/2 tsp. salt and 1/4 tsp.
pepper. Pour over rolls. Cover tightly and simmer 1 1/2 hours or until done.
Rolls may be sliced. Serve with spaghetti. Serves 4.
Jean McFarland
Friend of UMR
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STEAK PIE

2 lbs. sirloin steak, cubed
1 package instant onion soup
mix
1 medium onion, sliced
1 can mushrooms

1 clove garlic
2 cups water
2 Tbs. cornstarch
1 package biscuits

In a roaster pan, combine soup mix, water, and steak, top with sliced onion,
garlic and mushrooms. Slowly simmer on top of stove for 2 to 3 hours or
until meat is tender, add more water as necessary to keep meat covered.
When tender add cornstarch to broth. Place biscuits over steak and sauce.
Bake at 400 degrees for 20 minutes or until biscuits are golden brown.
Dyle B. Wilson
'70 BS ME

MART•s STEAK DELIGHT

Teriyaki sauce
1 Tbs. medium grind black
pepper
1 Tbs. garlic salt

1 tsp. Cavender's all-purpose
Greek seasoning
1 tsp. Accent

Marinate steak in Teriyaki sauce for 1 hour. Mix the Accent, pepper, garlic
salt, and Greek seasoning. Place in a shaker with large holes. Make sure the
charcoal is very hot. Place steaks on grate. Just before turning, sprinkle with
mixture; turn and sprinkle the brown side. Turn steaks only 1 time please!
Ella Goslin
Roscoe, Econ faculty, ret.

Historical Morsels
The ROLLAMO, the student yearbook, was first
published in 1907, and the Missouri Miner, the
student newspaper, began in 1912.
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LBJ BEEF BRISKET
5-6 lb. beef brisket

Dry mix:
1/3 cup salt (can be reduced to
1/6 cup)
1/3 cup chili powder
11/2 Tbs. black pepper
1 Tbs. garlic powder (can be
reduced)

Mop Sauce:
1 can (10oz.) beef consomme
1 1/3 cup water
3 I 4 cup Worcestershire sauce
1/3 cup vegetable oil
1 bay leaf
1 1/2 tsp. dry mustard
1 tsp. garlic powder
1 tsp. chili powder
1 tsp. hot pepper

Mop Sauce: Combine consomme and water in med. saucepan; bring to a
boil. Add remaining ingredients. Let stand overnight at room temp. Makes 2
qts.

Brisket in oven: Heat oven to 250 degrees. Combine salt, chili powder,
pepper and garlic powder; mix well. Place brisket in shallow roasting pan.
Coat well on all sides with dry seasoning mix (save any extra for future use.)
Bake 1 hour, brush with Mop Sauce. Bake 4 more hours, brushing with Mop
Sauce every hour. Remove from pan. Slice and serve (you can use barbecue
sauce but it isn't necessary, just use remaining Mop Sauce.
Cook by combination method: Prepare and bake meat as directed above.
Remove from pan. Have grid far enough from coals to prevent burning of
meat. Place meat on grill over hot coals to which wood chips have been
added to create smoke. Turn frequently, brushing with Mop Sauce, until
beef is heated thoroughly. Serve as above with any barbecue sauce. Serves
10-12.
Ted Deskin
Phys
This recipe comes from Martha Sutton, who, it was said, got it from LBJ.
They were big supporters of Texas Democratic Party. Ted suggests cutting
salt and Worcestershire sauce in half to reduce sodium.
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BILLY•s FAVORITE STEW

1lb. stew meat (or round steak, Lipton Onion Soup mix (1
cubed)
envelope)
4 large carrots
flour
4large potatoes
oil
4 to 41/2 cups boiling water
Cut stew meat or round steak in small cubes; sprinkle with salt and pepper.
Dredge in flour and brown in oil in a large 2 quart (non-stick) pan. Drain off
excess oil. Reduce heat to medium-low, pour in boiling water and Lipton
Onion Soup mix. Cover and simmer till tender. Slice carrots thin and cube
potatoes. Add vegetables to soup and simmer, covered, over low heat until
vegetables are tender. For extra color, add 1 cup peas the last 30 min. of
cooking.
Kaye Peach
Bill, '75
Friends of UMR

DEVILED SWISS STEAK

1 (3lb.) beef round steak
1 1/2 tsp. salt
1 1/2 tsp. dry mustard
1 I 4 tsp. pepper

2 Tbs. cooking oil
1 (6 oz.) can mushrooms
1 Tbs. Worcestershire sauce

Trim fat from meat. Combine salt, dry mustard, and pepper. Sprinkle over
meat and pound with a mallet. Brown steak slowly on both sides in hot oil.
Drain off excess fat. Drain mushrooms, reserving liquid. Add mushroom
liquid and Worcestershire sauce to skillet. Cover tightly and cook over very
low heat for 1 3/4 to 2 hours or until tender. Add mushrooms and heat
through. Serves 8. One-half pound of fresh mushrooms can be added the last
20 min.
Marilyn Sandberg
Friend of UMR
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CORNISH PASTIES

1112 cup sifted flour
112 tsp. baking powder
112 tsp. salt
1 medium egg, beaten with fork
114 cup milk
113 cup shortening

Filling:
1 I 2 lbs. ground beef
1 I 4 cup finely chopped onions
1 cup finely chopped potatoes
1 114 tsp. salt
114 tsp. pepper
112 cup meat stock or 1 bouillon
cube in water

Sift dry ingredients together; cut in shortening until fine. Add egg and milk.
Knead until smooth. Roll pastry to measure about 16 inches. Cut into 4
squares. Mix filling ingredients; blend well. Place 1/4 of filling on end. Turn
half of pastry over filling and seal with a fork. Make several gashes on top
of pastry. Brush with milk and bake at 400 degrees for 40-45 minutes.
Doris Rees
George A., '50 BS ChE
'72MS ChE

MEXICAN MEAT MIX

5 lbs. beef roast
3 Tbs. vegetable shortening
3 onions, chopped
1 ( 4 oz.) can chopped green
chilies
2 (7 oz.) cans green chili salsa

1 I 4 tsp. garlic powder
4 Tbs. flour
4 tsp. salt
1 tsp. ground cumin
juices from beef roast

Preheat oven to 200 degrees. Place roast in large roasting pan. Do not add
salt or water. Roast for 12 hours until well done. Drain meat reserving
juices, cool, shred and set aside. Melt shortening in a skillet, add onion, and
green chili and saute for 1 minute. Add green chili salsa, garlic powder,
flour, salt and cumin; cook for 1 minute over medium-low heat. Stir in
reserved meat juices and shredded meat; cook 5 minutes until thick. Cool.
Put about 3 cups mixture each into three 1 quart freezer containers leaving
1/2" space on top. Freeze for future use. (Use within 6 months.)
Bev Oster
Ken, BasicE faculty
'72 BS EMch
'76 PhD CE
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MEATBALLS
1 (13 oz.) can evaporated milk
3lbs. hamburger
11/2 cups Quick Oats
1/2 tsp. garlic powder
11/4 tsp. salt
1/2 tsp. pepper
2 tsp. chili powder
1 cup chopped onion

Sauce:
2 cups ketchup
11/2 cups brown sugar
2 Tbs. liquid smoke
1/2 tsp. garlic powder

Mix meat ingredients and shape into balls. Place in one layer in a shallow
pan. Mix sauce ingredients well and pour over meatballs. Bake at 350
degrees for 1 hour.
Lisa Wands Beshear
Friend of UMR

AXMACHER'S SPAGHETTI SAUCE
1 package Lawry's spaghetti
sauce
1 (6 oz.) can tomato paste
3 cans water
2 Tbs. olive oil
1/2 lb. ground beef, sauteed
1/4 lb. Italian sausage-sauteed

1/4 tsp. Lawry's salt
1 I 4 tsp. garlic salt or powder
1 (6 oz.) can mushroom pieces
with liquid
2 Tbs. chopped onions, sauteed

Drain meat. Mix ingredients and simmer for 20 or 30 minutes. Best used on
thin spaghetti or angel hair.
George Axmacher
'42 BS MinE
OGS
George serves this to the alumni development staff and they love it!
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BARBECUED HAMBURGER PATTIES
2 lb. lean hamburger
1 cup quick oats (or 112 cup
oats plus 112 cup whole
wheat bread crumbs)
1 can canned milk
6 Tbs. chopped onion
2 Tbs. Worcestershire sauce
1 tsp. salt
114 tsp. pepper

Sauce:
6 Tbs. vinegar
2 cups catsup
1 cup water
114 cup brown sugar
314 cup chopped onion

Mix meat ingredients and mold into patties. Place in shallow pan. Mix sauce
and pour over patties. Bake for 2 hours at 275 degrees. Serve with rice.
Makes about 16 patties.
Marilyn Sandberg
Friend of UMR

ORIENTAL STUFFED STEAKS
6 beef strip steaks or top sirloins 1 I 4 cup sliced green onion with
1 (6 oz.) package long grain and
tops
wild rice mix
1 I 4 to 112 cup bottled Teriyaki
1 slightly beaten egg
sauce
Using a
package
mixture,
minutes
Makes 6

sharp knife, cut a pocket in each steak. Cook rice according to
directions. Cool slightly, stir in egg and onion. Stuff steaks with
using about 112 cup for each. Broil 4 inches from heat for 4 to 6
each side for medium-rare, brushing often with Teriyaki sauce.
servings. Good!
Micki Kadnar
*Jacob, '52 ChE

Historical Morsels
The Rolla Building was originally built to house
the public schools (elementary and high school
grades) but was leased to MSM until purchased
by the university in 1875.
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FABULOUS MEAT SQUARES

112 cup finely chopped onion
1lightly beaten egg
114 tsp. pepper
1 tsp. salt
1 I 4 cup dry bread crumbs
1lb.lean ground beef
1 package frozen, chopped
spinach (thawed, with water
squeezed out)

114 cup sifted flour
114 tsp. paprika
1 I 4 cup shortening or oil
Sauce:
2 (10 oz.) cans condensed
tomato soup
1 113 cup burgundy
112 tsp. oregano

Combine onion, egg, salt, pepper, crumbs, beef and the spinach. Mix well
with hands. Combine flour and paprika. Sprinkle half on cutting board. Pat
out meat on floured board until 6 x 12 inches long. Sprinkle with remaining
flour and cut into 2 inch squares (yields 18). Brown in shortening and drain
off extra fat. Blend soup, wine and oregano and pour over meat. Cover and
simmer 30 minutes.
Arlene James
Bill, Chern faculty, ret.
OGS

Pour off any fat after browning the meat.

OVEN STEW

3 lbs. stew meat, cut into
to 1 112" cubes
1 bunch celery, sliced
1 bunch carrots, sliced
5-6 med. potatoes

1 2-3 cans cream of mushroom
soup
1 box Lipton onion soup mix,
both packages
112 cup red wine

Place first four ingredients in Dutch oven, sprinkle both packages onion
soup mix over ingredients, pour 2-3 cans mushroom soup over onion mix,
add 112 cup red wine. Cover tightly and bake 4-5 hours at 325 degrees.
Serves 10
Oakley Watts Boyd
Bob '41 BS CE
'68 Prof. CE
OGS

Don'tpeekfor first two hours of cooking.

Main Dishes I Beef

7-23

SPECIAL MEATBALLS

Meatballs:
11/4lb. ground chuck
1/2 cup evaporated milk (or
more)
1 cup bread crumbs
1 tsp. salt
1 I 4 tsp. garlic salt
pepper to taste

Sauce:
1/2 cup chopped onions
1/2 cup chopped green peppers
1/4 cup vinegar
1/4 cup water
3 Tbs. sugar
11/2 tsp. Worcestershire sauce
1/2 cup catsup

Mix ingredients for meatballs well, then form into balls and place in baking
dish. Combine the sauce ingredients and pour over the meatballs. Bake
uncovered 50 minutes at 350 degrees or longer if the meatballs are large.
Chuck Rein
UMR Parent's Board
daughter Amy Rein, student

ROAST BEEF SLICES

3 to 4 lbs. eye of the round beef
roast, well trimmed
1 can Campbell's French Onion
Soup

1/3 cup sherry
pinch of thyme

Season roast with salt and pepper. Place in covered roaster and bake in a
225 degrees oven for 6 to 8 hours until tender. Refrigerate the meat and
juices separately. The next day, slice the meat thinly. To the juice add the
soup, sherry and thyme. Add the meat and heat slowly. Serve on buns.
Virginia Govier
John, PetE faculty, ret.

This recipe makes a lot. It can be frozen in portions or part of the meat can
be frozen unsliced and the liquid frozen separately to be sliced and heated
in liquid later as desired.
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FRENCH STEW

16 oz. dry navy beans
6 cups water
2 tsp. salt
3 Tbs. salad oil
2lbs. beef chuck short ribs
2 medium onions, sliced
1 clove garlic, halved
1 cup red cooking wine
8 oz. can tomato sauce

2 celery stalks; sliced
1/4 cup chopped parsley
2 bay leaves
1/2 tsp. thyme leaves
1 I 4 tsp. pepper
1lb. smoked Polish sausage, cut
in 1" slices
16 oz. bag of carrots, cut in 1"
chunks

About 3 1/2 hours before serving: Rinse beans. In a -3 quart sauce pan over
high heat, heat beans, water and salt. Boil for 2 minutes and remove from
heat, cover and stand 1 hour. In a 6 quart Dutch oven (or crackpot) cook
beef ribs, onions and garlic in salad oil until well browned on all sides. Add
wine and remaining ingredients except the Polish sausage and carrots; stir in
beans and their liquid; heat to boiling. Simmer 1 112 hours, stir occasionally.
Add Polish sausage and carrots; cook 30 minutes or until meat and carrots
are fork tender. Stir occasionally. Skim off fat. Serve in large soup bowls
with corn bread. Serves 12.
Genetta Townley
Parents' Board

TERIY AKI STEAK OR CHICKEN

2 Tbs. oil
2 lb. boneless chuck steak,
sliced, or 2lb. chicken, cut up 1/3 cup soy sauce
1/2 tsp. garlic powder
1 tsp. ground ginger
1 Tbs. sugar
Place meat in a crock pot or slow cooker. Combine remaining ingredients
and pour over meat. Cook on low for 6 to 8 hours. Serve with rice.
Pat Oglesby
David, BasicE faculty

If desired, just before serving, thicken beef with 1 Tbs. cornstarch and add
cooked pea pods. Could also be cooked at 400 degrees for 50 minutes.
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SWEET AND SOUR STUFFED CABBAGE

1 medium head cabbage
1 lb. ground beef (turkey can
also be used)
1/2 tsp. salt
1 tsp. pepper

1 egg
1 small onion, chopped
juice of 1large lemon
1/3 cup sugar
additional pepper for sprinkling

Wash, remove core and separate cabbage leaves. Then cover leaves and
soak with boiling water for 10 minutes while preparing the meat. This makes
the leaves soft, tender and easy to handle. Combine ground beef, salt,
pepper, egg and onion and chop until fine. Set aside. Preheat oven to 350
degrees. Drain cabbage leaves in colander. Take one at a time and place
heaping tablespoon of meat mixture on each leaf and wrap tucking in each
side, like a little pillow. Place in a two-quart greased casserole in layers
sprinkling a portion of the sugar and lemon juice and pepper on each layer
until all is used. Bake at 350 degrees covered for 1 112 hours. Serves 6 to 8.
Freezes well.
Aaron J. Greenberg
'50 BS CE
Call it bolishkes, praches or just plain stuffed cabbage. This is a symbol of
plenty and was brought from Russia by our grandmother. It is even more
tasty the second day, especially on a cold winter evening. There are many
different stuffed cabbage recipes, but our family likes this one without
tomato and with lemon instead of vinegar.

MARINATED ROUND STEAK

1 (2- 2 1/2lbs.) round steak
2 cloves garlic, crushed
1 I 2 cup red wine vinegar
114 cup soy sauce

1 I 4 cup salad oil
114 cup light com syrup
1 tsp.rosemary,crushed
112 tsp. dry mustard

DAY BEFORE- Combine all ingredients except round steak. Pierce steak
with a fork several times; place in marinade and refrigerate. Drain marinade
and use to baste steak while grilling 7 to 8 minutes on each side.
Kaye Foresman
Mike, '67 BS ME
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GERMAN CARAWAY MEATBALLS

1 recipe meatballs
2 Tbs. Crisco
1 can condensed beef broth
4 oz. can mushrooms, chopped
and drained
1/2 cup chopped onion
1 cup dairy sour cream
1 Tbps. flour
1/2 to 1 tsp. caraway seed
1 recipe spaetzle
1 I 4 cup dry bread crumbs
2 Tbs. butter

Meatballs:
1 lb. ground beef
1 I 4 cup fine dry bread crumbs
1 tsp. salt
1 tsp. pepper
1 I 4 tsp. poultry seasoning
1 Tbs. parsley
114 cup milk
1 egg
Spaetzle:
2 cup flour
1 tsp. salt
2 slightly beaten eggs
314 cup milk

Meatballs: Mix lightly and shape into balls. Brown slowly on all sides and
add broth, mushrooms and onion. Simmer covered for 30 minutes. Blend
sour cream, flour and caraway seed, and stir into broth. Cook and stir until
thickens and serve over spaetzel - or noodles.
Spaetzle: Sift together flour, salt. Add slightly beaten eggs and milk and
beat well. Place mixture in a coarse sieve or colander. Hold over large kettle
of rapidly boiling salted water. Press through sieve. Cook and stir 5 minutes.
Drain and sprinkle with dry bread crumbs and butter. Serves 5 to 6.
Mildred Gevecker
*Vernon, CE faculty

CAMPER'S STEW

112lb. ground beef

2 cans vegetable soup

Cook the ground beef. Drain off grease (into fire if outdoors). Empty soup
into skillet or pan. (Don't add water). Heat up and eat up!
Rev. Lee A. Porch
'83 BA Phil
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GREEN PEPPER STEAK

1lb. beef chuck or round, fat
trimmed
1/4 cup soy sauce
1 clove garlic
11/2 tsp. fresh ginger or 1/2
tsp. ground
1 I 4 cup salad oil

1 cup green onion, thinly sliced
1 cup red or green peppers, cut
into 1 inch squares
2 stalks celery thinly sliced
1 Tbs. cornstarch
1 cup water
2 tomatoes, cut into wedges

Cut beef across grain into thin strips 118 inch thick. Combine soy sauce,
garlic and ginger. Add beef. Toss and set aside while preparing vegetables.
Heat oil in large frying pan or wok. Add beef and toss over high heat until
browned. taste meat. If it is not tender, cover and simmer for 30 to 40
minutes over low heat. Turn heat up and add vegetables. Toss until
vegetables are tender crisp, about 10 minutes. Mix cornstarch and water.
Add to pan; stir and cook until thickened. Add tomatoes and heat through.
Serve with rice. Serves 4. Great with garden vegetables.
Andria Porch
Lee, '83 BA Phil.

DON•T PEEK BEEF STEW

2 lbs. beef, cut in cubes
1 to 2 onion, cut in pieces
2 to 3 stalk celery, cut in pieces
1 (10 oz.) frozen green beans
1 to 2 potatoes, cut in pieces
6 or more small carrots, cut in
pieces

2 tsp. salt
1 Tbs. tapioca
1 Tbs. sugar
1 can tomato soup
1/2 cup sherry

Put beef in Dutch oven, spread onion over beef, add celery, carrots, potatoes
and beans. Blend salt, tapioca and sugar and sprinkle over. Add soup and
wine. Cover with a tight fitting lid or seal tightly with foil. Bake at 300
degrees for 4 hours. Don't peek.
Doris Rees
George A., '50 BS ChE
'72 MS ChE
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BEST CHILl EVER

2 lbs. ground beef
1 cup chopped onion
1 cup chopped green pepper
11/2 cup chopped celery
2 16 oz cans kidney beans
2 16 oz cans tomatoes
1 6 oz can tomato paste

2 cloves garlic, minced
1 Tbs. chili powder
1 tsp. salt
1 tsp. cocoa
1/2 tsp. cumin
2 cups water

Brown beef. Pour off fat, add garlic, onions, green pepper and celery and
cook until onions are translucent. Add rest of ingredients. Cover. Simmer
I 112 hours. Serves 6.
Joyce Malisch
Friend of UMR

OVEN STEW

1 cup sliced carrots
2 sm. onions, cut
2 cups sliced celery
1/2 green pepper, cut into strips
1 can green beans, drained
2lb. cubed beef

2 cups diced potatoes
1 can tomatoes
4 Tbs. tapioca
2 Tbs. sugar
1 tsp. salt
1/2 tsp. pepper

In 13 x 9" buttered casserole dish, layer the first seven ingredients. Combine
tomatoes, tapioca, sugar, salt and pepper, pour over vegetables. Bake,
covered at 350 degrees about 1 1/2 hours. Allow to stand uncovered about 3
minutes before serving. Serves 8-10.
Bernice White
Dan, Phys faculty
'62 BS Phys, '64 MS Phys
'70 PhD Phys, '83 BS EMch
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BEEF BROCCOLI PIE

2 lbs. ground beef
114 cup chopped onion
1 tsp. salt
1 tsp. celery seed
3 I 4 tsp. garlic salt
2 Tbs. flour (heaping)

1112 cups milk
4 1 I 2 oz. cream cheese
1 beaten egg
10 oz. pkg. broccoli
2 pkg. crescent rolls
4 oz. Monterey Jack cheese

Brown and drain beef and onion. Add salts, flour, milk and cream cheese.
Cook until mixture is thick and smooth. Stir in egg and cooked, drained
broccoli. Line a buttered oblong dish with one package of crescent rolls.
Pour one-half of the meat mixture in dish and top with Monterey Jack
cheese. Repeat and top with second package of crescent rolls. Brush with
milk and cut steam slits. Bake at 475 degrees for 10 minutes. Reduce heat to
375 degrees until golden brown. Serves 10.
Jeanne O'Mealy
Pat, '62 BS CE
Michael (son), '87 BS EMgt

This may seem difficult to prepare at first, but the second time it will be a
snap!

Historical Morsels
After reading a novel about a civil engineer in the West, Enoch
Needles, 1914 CE, chose the engineering profession because •1
found myself rather pleased in thinking about highlaced boots,
blueprints, the open air, and men working at building things." He
joined a private consulting firm specializing in bridge construction in
1917 as a temporary employee and was made
partner in the
company just a few years
later. Among the many bridges designed and
built all over the United States by Needles'
company was the Burlington-Bristol vertical lift
bridge over the Delaware River, the first bridge
to feature a movable span over a 500-foot
navigable ship channel.

7-30

Main Dishes I Chicken

SWISS CHICKEN

6 boneless skinned chicken
breasts
4-6 slices Swiss cheese
1 can cream of chicken soup

1 cup croutons
1 cup water
1/4 cup butter

Put uncooked chicken in 9x13 pan. Salt and pepper chicken. Lay cheese on
top of chicken. Combine water and soup and pour over chicken. Melt butter
and toss with croutons. Sprinkle on top. Bake 350 degrees for 45 minutes.
Serves 4-6.
Deborah Bleckman
Bill, Uni. Police

I cut the raw chicken breasts into pieces before cooking to make it easier
for children. They will love it!

SUNDAY CHICKEN

6 skinned, boned chicken
breasts
6 slices Swiss cheese
1 can cream of chicken soup

3/4 cup white wine
1 1 I 4 cup Stovetop chicken
dressing
1 stick butter

Grease 9x 13 casserole dish. Line bottom with chicken breasts. Sprinkle
about 1/4 tsp. dressing seasoning mix on chicken. Lay slice of cheese on
top. Mix soup and wine together. Pour onto chicken and cheese. Sprinkle
1 114 cup Stovetop dressing over chicken. Melt stick of butter, pour over
top and sprinkle a little more seasoning mix over top. Bake uncovered at
350 degrees for 45-50 minutes. Serve with salad and garlic bread.
Anita Tarantola
Bruce, '51 BS MinE

Kathy Voss uses 1 cup herb stuffing mixed with 114 cup melted butter and
cuts the wine to 114 cup. She sprinkles all the stuffing mixture on top of the
casserole.
Fred & Kathy Voss
Friends of UMR
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MARINADE FOR CHICKEN BREASTS
1/3 cup cider vinegar
1/3 cup oil
3 Tbs. brown sugar

3 Tbs. soy sauce
2lg. cloves garlic

Pour over boneless, skinless chicken breasts and let sit overnight in
refrigerator. Best when barbecued slowly, using marinade to baste.
Susie Buescher
Alfred, '64 BS ME, '83 Prof ME

CHICKEN AND RICE CASSEROLE
1 cup uncooked Minute Rice
1 can onion soup (made with
1 chicken, cut in pieces
beef stock)
1 can cream of mushroom soup 1/2 stick butter
Melt 1/2 stick butter in baking dish, add rice and onion soup. Then lay
chicken over rice and pour mushroom soup over chicken. Bake at 350
degrees for 1 112 hours.
Glenna Hall
Centralized Printing

SWEET AND SOUR CHICKEN
1 cut up chicken
1large jar Russian salad
dressing

1 package onion soup mix
cooked rice

Mix dressing and soup and pour over arranged rice and chicken in a long
casserole. Bake at 350 degrees for I hour.
Diane Knight
Nick, Engl faculty
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ORANGE HONEY BAKED CHICKEN
1 I 4 cup frozen orange juice
concentrate
1 Tbs. lemon juice
3 Tbs. honey, divided
112 tps. finely grated orange
peel

112 tsp. ginger
4 skinless, boned chicken breast
filets
2 Tbs. fruit juice sweetened
orange marmalade
orange slice for garnish

Preheat oven to 400 degrees. In a baking dish, mix together orange juice
concentrate, lemon juice, 2 Tbs. honey , orange peel and ginger. Add
chicken pieces, turning to coat all sides. Let marinate for I 0 minutes. Bake
chicken uncovered at 400 degrees for 8 minutes basting with pan juices.
Bake an additional 8 minutes, baste again. Glaze chicken with a mixture of
marmalade and remaining I Tbs. honey; continue to bake for 8 to IO
minutes or until done. Transfer chicken to a serving plate. Reduce pan juices
until thickened and pour over chicken; garnish with orange slices. Serves 4.
Carol Parks
Bill, Phys faculty

CHICKEN SPECTACULAR

8 small whole boneless chicken
breasts, coated with flour,
shortening for browning, salt,
pepper, and paprika to taste.
4 green onions
112 stick butter

2 cans (10 112 oz. each)
mushroom soup
1 cup sour cream·
1 I 4 cup sherry
112 cup slivered almonds
1lb. fresh mushrooms

Coat breasts with flour, brown in shortening, season with salt and pepper,
place in shallow baking dish. After sprinkling with paprika bake at 350
degrees for about 45 minutes without basting. The sauce is prepared by
chopping green onions, slicing fresh mushrooms and sauteing them in butter
after which the undiluted mushroom soup and sour cream are stirred in.
Wine is added to sauce which is heated and then poured over chicken
breasts, almonds are strewn on top and baking is continued until all almonds
are crisp.
Kay Morgan
Ray, Geol faculty, ret.
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POTATO FAJITAS

12 to 16 oz. boneless, skinless
chicken
2 Tbs. vegetable oil
4 (8 oz.) baked russet potatoes
1/2 cup sliced onion
Sour cream
1 cup sliced red peppers
1 cup sliced green or yellow
peppers
Shredded sharp cheddar cheese

Fajita Marinade:
2 Tbs. lime juice
2 Tbs. vegetable oil
2 Tbs. chopped fresh cilantro or
dried parsley
1 sm. clove garlic, minced
1 tsp. chili pow.der
salt & pepper

Slice chicken into strips. Marinate in fajita marinade about 1 hour. Saute
chicken and onion in oil until onions are tender. Add peppers and cook
about 3 minutes or unti I chicken is thoroughly cooked. Slit top of potato,
squeeze to fluff, spoon mixture over. Serve with cheese and sour cream.
Ruby I. McCurdy
Belding, '38 BS EE, '76 Prof MgtE
OGS

CHICKEN BREAST AU CHAMPAGNE

4-7 oz. boneless skinless chicken
breasts
3 Tbs. butter
1 Tbs. sugar
1 cup heavy cream
1/4 cup champagne

1 banana
4 large strawberries
salt
white pepper
dill weed

Sprinkle salt, white pepper and dill on chicken breasts. Saute chicken breast
in butter until cooked almost completely through. Add champagne and
sugar. Continue to cook until chicken breasts are done. Remove chicken
breasts and keep warm. Add cream to skillet, bring mixture to a boil until
cream is reduce to desired consistency. Cut stems off strawberries and cut
into 4 slices. Place strawberries at one end of plate. Cut banana into 16
slices and place 4 slices at the opposite end of plate. Place chicken breast in
center of plate. Pour sauce over entire entree. Serves 4
Zeno's Steak House & Motel
Tom and Janet Scheffer
Friends of UMR
OGS
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PARMESAN DIJON CHICKEN

8 skinned, boned chicken breast Crumb Mixture:
1 cup bread crumbs, Progresso
halves
plain or Italian
1 cup grated Parmesan
Mustard Mixture:
(preferably fresh)
2/3 cup Dijon mustard
1/3 cup melted margarine
3 Tbs. dry white wine
Coat chicken in mustard mixture. Dip rounded side in crumb mixture. Place
in greased casserole, crumb side up. Bake 15 minutes in preheated 500
degree oven. Serves 6-8.
Betty Telthorst
Edgar, '49 BS ME, '80 Prof ME

MARINATED CHICKEN BREASTS

3-4 skinned, boned, whole
chicken breasts
Marinade:
1 clove minced garlic (or 1 tsp.
jar kind)
1/3 cup chopped or grated
onion

2 Tbs. grated fresh ginger
1/3 cup vegetable oil
1/3 cup lite soy sauce
1/3 cup regular or cooking
sherry
1 Tbs. honey

Combine all marinade ingredients; stir until honey dissolves. Place chicken
breasts in a 9x 13 inch pan and pour marinade over. Marinate 1 to 4 hours in
refrigerator. Grill chicken outdoors basting with marinade, or bake at 325
degrees for 25 minutes or until done. Can also be microwaved.
Boo Eversman
Walt, MAeE faculty
Curators' Prof
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MARINATED CHICKEN BREASTS

Chicken breasts, split, skinned
and deboned
Marinade:
1 I 4 cup soy sauce
3 Tbs. white wine
2 Tbs. lemon juice

2 Tbs. oil
3 I 4 tsp. fines herbs
1 I 4 tsp. ground ginger
1 minced clove garlic
1 I 4 tsp. onion powder
dash pepper

Combine all ingredients and pour over chicken. Cover and chill at least 2 to
3 hours. Drain. Grill over hot coals 3 to 4 minutes per side.
Janet Jaggi
Dennis, '70 BS ME

KJo•s CHICKEN
1 beaten egg
114 cup com oil
1 I 4 cup olive oil
1 cup cider or wine vinegar

MARINADE

2 Tbs. salt (Yes - Tablespoons!)
1112 tsp. poultry seasoning
1 I 4 tsp. pepper
dash paprika for color

Marinate chicken at least three hours or overnight. This is enough for 3
broilers or 5 lbs. deboned and skinned chicken breasts. Grill over charcoal
approximately 45 minutes.
Olga Biermann
Earl, '43 BS ME
OGS

A mixture of onion flakes, parsley, celery salt, tarragon, and thyme may be
used in place of poultry seasoning.

Historical Morsels
When the Club House was built in 1889 as a
dormitory and dining room, the students paid $12
per month: $1 for rent, $1 for catering and $10 for
supplies, utilities and upkeep. In 1904, this
beautiful building became the Chancellor's
Residence, a purpose it continues to serve.
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PINEAPPLE CHICKEN

8 skinned, boneless chicken
breast halves
2 Tbs. margarine
2 Tbs. olive oil
1 cup flour
1 tsp. salt
1 tsp. paprika

1/4 tsp. pepper
1 Tbs. brown sugar
1/4 cup dry sherry
20 oz. can pineapple chunks in
heavy syrup
1/2 cup sliced green pepper
2 sliced green onions

Preheat oven to 425 degrees. In large shallow pan, melt margarine and oil in
oven. Combine flour, salt, paprika and pepper in plastic bag. Coat chicken
by shaking in the bag with seasoned flour. Arrange floured chicken in
baking pan in one layer. Bake at 425 degrees for 20 minutes. Turn chicken.
Combine pineapple, green peppers, green onions, brown sugar and sherry
and pour over chicken. Lower heat to 375 degrees and bake until chicken is
golden brown and sauce is thickened (about 45 minutes).
Betty Telthorst
Edgar, '49 BS ME, '80 Prof ME

YORKSHIRE CHICKEN

3 1/2 lbs. chicken pieces
2/3 cup flour
2 tsp. salt
pepper to taste
1 1/2 tsp. sugar

Sauce:
1 cup flour
1 tsp. baking powder
3eggs
1 I 4 cup melted butter
1/4 cup chopped parsley
11/2 cups milk

Mix flour, salt, pepper, and sugar. Dredge chicken in seasoned flour. Brown
in skillet. Arrange in oblong casserole so space is between chicken pieces.
Combine ingredients for sauce and stir until smooth. Pour over . chicken
pieces. Bake 1 112 hours at 350 degrees. Batter becomes puffy like cream
puff between chicken pieces.
Mary Fran Berry
Jerry, '49 BS CE
OGS

Main Dishes I Chicken

7-37

CHICKEN WITH SNOW PEAS AND PEANUT SAUCE
1l2lb. fresh snow peas (or 1
pkg frozen)
2 Tbs. peanut butter
2 Tbs. soy sauce (reduced
sodium)
2 Tbs. cider vinegar
1 tsp. oriental sesame or peanut
oil

1 I 4 tsp. ground ginger, or 1 112
tsp. minced fresh
1 clove mi..~ced garlic
118 tsp. cayenne pepper (or to
taste)
2 cups cooked chicken
112 cup sliced radishes
112 cup sliced water chestnuts
2 Tbs. sliced green onion

Cut cooked chicken into matchstick size strips. Cook snow peas in boiling
salted water until tender but crisp, about 3 minutes. Drain well and arrange
on a medium size platter. In a large bowl, whisk the peanut butter, soy
sauce, vinegar, and sesame oil until smooth. Stir in the ginger, garlic and
cayenne pepper. Add the chicken, radishes and water chestnuts; toss lightly
to mix. Spoon the chicken mixture over the snow peas and sprinkle with the
green onion.
Stephanie Cioffi-Kelly
'84 BS ME

This is easy, quick, and good.

MARIE'S CHEESE CHICKEN
6 boned and skinned chicken
breasts
1 I 4 cup margarine
1 clove crushed garlic
1 I 4 cup parrnesan cheese

1 cup grated sharp cheddar
cheese
1 cup Italian bread crumbs
1 tsp. salt
1/8 tsp. pepper

Melt margarine and stir garlic into mixture. Dip chicken in margarine
mixture. Combine remaining ingredients and coat chicken with it. Place in
pan and pour any extra liquid or coating on top. Bake 40 minutes at 350
degrees or until done.
MarieR. Eash
John, '79 BS AE
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CHICKEN SANDWICH SURPRISE
2 lbs. chicken breasts
1lb. chicken thighs
1 1/2 cups diced celery
2 cups mayonnaise
1/2 tsp. chopped onions
1 tsp. seasoning salt
1 tsp. salt
1 tsp. pepper
Juice of 1 lemon

20 thin slices bread
Softened margarine
12 oz. cream cheese
3 egg yolks
1 Tbs. lemon juice
1/2 tsp. salt
1 Tbs. milk
21/4 oz. slivered almonds

Cook and dice chicken pieces. Combine chicken pieces, celery, mayonnaise,
onions, salts, pepper and juice of lemon. Adjust seasoning. Line cookie
sheet with foil. Butter both sides of bread. Place slice on foil, bountifully
cover with chicken salad and top with second slice of bread. Combine cream
cheese, yolks, lemon juice, salt and enough milk to soften. Ice tops and sides
_of sandwiches. Cover with foil and seal. Refrigerate 24 hours. Uncover and
let stand at room temperature before baking. Bake 30 minutes at 350
degrees until golden brown. Sprinkle with almonds last 15 minutes of
baking.
Betty Loesing
Vernon, '42 BS MinE
Mil Sci faculty, ret.
OGS

Must be prepared 1 day ahead. Excellent for party lunches. Recipe for
chicken salad is excellent to use alone.

BAKED CHICKEN BREASTS
6 chicken breasts
1lg. can whole berry cranberry
sauce

1 bottle French dressing
1/2 pkg. onion soup mix

Mix all ingredients and pour over 6 chicken breasts, split, boned and
skinned. Bake in 9xl3 pan for 45 to 60 minutes at 350 degrees.
Jane Bennetsen
Wayne J., '41 BS EE, '60 ProfEE
OGS
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SWEET AND SOUR CHICKEN

1 8 oz. bottle Russian salad
dressing
1 envelope onion soup mix

110 oz. jar apricot preserves
6 lbs. broiler chicken pieces

Combine Russian dressing, soup mix and preserves. Pour over chicken
which has been placed skin side up in large shallow baking dish. Bake at
350 degrees for 1 to 1 112 hours, basting occasionally with pan drippings.
Serve over rice.
Carrie Aswegan
Fred, Power Plant

ZIPPY CHICKEN BREASTS

Boneless skinless halved chicken Chopped onion
breasts
Poppy seeds
Dijon mustard
Horseradish
Preheat oven to 325 degrees. Remove fat from chicken breasts. Place them
on a cookie sheet and spread with mustard and horseradish. Add a liberal
mount of chopped onion. Top with poppy seeds. Bake uncovered for 25 to
30 minutes.
Vera Olson
James C., President Emeritus
Univ. ofMissouri

This dish is quick and easy.

Historical Morsels
With the appropriation for the Mechanical
Engineering building in 1948, engineering studies
were finally included as an irrevocable part of
MSM's programs.
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DUTCH OVEN CHICKEN

Chicken
Flour
Seasoning salt

Canned milk
Oil

Note: Start charcoal about 30 minutes before using (totally gray). Cut
chicken into 8 pieces and dredge in flour, seasoned with seasoning salt.
Dredge floured chicken in canned milk and again in seasoned flour. Pour
about 114 inch vegetable oil into Dutch oven and heat. Place chicken in hot
oil and brown. Remove browned chicken and pour out oil. Place chicken
back in Dutch oven and add 112 cup water. Sprinkle additional seasoning
salt over chicken. Place lid on Dutch oven. When cooking with Dutch oven,
a good rule is to use 2 charcoal more than the Dutch oven size on top and 2
less on the bottom. If using a No. I2, put I 0 charcoal underneath, I4 on top.
Check chicken every I5 to 20 minutes. Cook for about I to I 112 hours.
Richard Sandberg
Friend of UMR
US Bureau of Mines

CHICKEN BREASTS SUPREME

2 Tbs. margarine
2 Tbs. vegetable oil
6 lg. chicken breasts
1 can cream of chicken soup
112 cup milk

1 I 4 cup dry sherry
1 1 I 4 tsp. tarragon leaves
1 tsp. Worcestershire sauce
112 tsp. garlic powder
1 can sliced mushrooms

Heat oven to 350 degrees. Heat margarine and oil in 9x 13 baking dish.
Remove skin from chicken. Place chicken in baking dish, turning to coat
with melted margarine. Arrange bone side down~ bake uncovered 1 hour;
baste occasionally. Meanwhile, heat soup, milk and wine, stirring
occasionally. Add tarragon leaves, Worcestershire sauce, garlic powder, and
drained mushrooms. Remove chicken from oven; place breasts in casserole.
Pour soup mixture over chicken. Cover tightly; cook I5 to 20 minutes
longer or until fork tender.
Susanna Edwards
'90 BS Phys
Kevin, '89 BS NucE

Apple juice can be substituted for the dry sherry.
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CHICKEN KIEV

112 cup bread crumbs
2 Tbs. grated parmesan cheese
1 tsp. basil
1 tsp. oregano

112 tsp. garlic salt

2 whole chicken breasts
213 cup melted butter
1 I 4 cup white wine
114 cup chopped green onion
1 I 4 cup chopped parsley

Combine first five ingredients. Dip chicken in melted butter. Set remaining
butter aside. Roll chicken in crumb mixture. Place skin side up in 1 112
quart shallow baking dish. Bake at 375 degrees for 50 to 60 minutes. Add
remaining ingredients to leftover butter, pour over baked chicken. Bake an
additional 3 minutes.
Ellen Krull
Lawrence, '88 BS CerE

Apple juice can be substituted for the white wine.

BAKED PARMESAN CHICKEN
1 cup dry bread crumbs

112 tsp. oregano
salt
3 I 4 cup melted margarine
113 cup Parmesan cheese

1 I 4 tsp. pepper
1 clove garlic
1 whole chicken or skinned
breasts

Mix bread crumbs, parmesan, oregano, salt and pepper. Melt margarine in
small pan. Dip chicken in margarine, roll in bread crumb mixture. Place in
grease 9x 13 pan. Sprinkle rest of crumbs on top and pour rest of margarine
over all. Bake at 350 degrees for 1 hour.
Polly Reed Hendren
'73 BS EMgt
Larry, '73 BS MinE
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BARBECUED CHICKEN
11/2 to 2 1/2lbs. chicken
pieces
Chicken giblets and neck
Barbecue sauce:
1 tsp. salt
1 I 4 tsp. garlic salt
1/2 tsp. pepper

1 Tbs. paprika
1 Tbs. sugar
1 med. onion, finely chopped1
cup catsup
1/2 cup giblet stock or water
1/3 cup lemon juice or vinegar
1 Tbs. Worcestershire sauce

Clean and cook giblets. Prepare barbecue sauce by blending salt, pepper,
paprika and sugar in saucepan. Add onion, catsup, and water. Heat to
boiling. Remove from heat. Add lemon juice and Worcestershire sauce. For
basting during cooking, blend 113 cup sauce and 113 cup giblet stock. Set
aside remaining sauce for serving with cooked chicken.
Place neck and halves of chicken in Dutch oven. Baste both sides of chicken
with the diluted sauce. Cover tightly and bake in a moderate oven (350
degrees) for 1 hour. Baste once or twice. Remove cover, baste with diluted
sauce and continue cooking uncovered until chicken is tender and browned,
about 1 hour. Serve hot with barbecue sauce (undiluted) to which pan juices
and chopped, cooked giblets have been added. Total cooking time- 2 hours.
Virginia Plunkett
Jerry, '53 CE
'54MS CE

Virginia is the daughter of Dean Curtis L. Wilson, who was Dean from
1941 to 1963.
If a crisp skin is desired, place basted chicken skin-side up under broiler.
Broil 2 or 3 minutes. Watch carefully since it browns very rapidly.

Historical Morsels
In 1893 intercollegiate football started after only 2
weeks of practice. By 1909, MSM football had a
loyal following, with two students walking from
Rolla to Jeffferson City to watch their team lose to
the University of Missouri (Columbia)! When
playing Washington University, Miners would hop a
freight train bound for St. Louis. 1940 saw the first
coed cheerleaders.
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YOGURT CHICKEN

11/2 cups fine, dry bread
crumbs
2 Tbs. dried, minced onions
1/3 cup grated Parmesan cheese
11/2 tsp. garlic powder
1 1/2 tsp. seasoned salt
1/2 tsp. crushed, dried oregano

1/2 tsp. crushed, dried thyme
pepper
4 whole boned chicken breasts,
halved
12 oz. plain yogurt
1 I 4 cup melted margarine
sesame seeds

In one pie plate, stir yogurt until smooth. In another pie plate, stir together
bread crumbs, Parmesan cheese, onion, garlic powder, seasoned salt,
oregano, thyme, and pepper. Rinse chicken; pat dry. Coat chicken with
yogurt; roll in crumb mixture. Place chicken in a lightly greased 15x lOxl"
baking pan. Drizzle margarine on top. Sprinkle with sesame seed. Bake,
uncovered, in a 375 degree oven for 40 minutes. Serves 8.
Paula Marcellus Lutz
'76 BS LS
Life Sciences Department, faculty

SKILLET HERB ROASTED CHICKEN

2 Tbs. margarine
2 Tbs. flour
1 can cream of chicken soup
1/4 tsp. ground sage
1/2
cup water
1/4 tsp. thyme
4 boneless chicken breast halves
Combine flour, sage and thyme. Coat chicken lightly with flour mixture. In
skillet over medium-high heat, in hot margarine, cook chicken 10 minutes or
until browned on both sides; push chicken to one side. Stir in soup and
water, stirring to loosen browned bits. Reduce heat to low. Cover, simmer 5
minutes or until chicken is fork tender. Serve over rice. Garnish with fresh
thyme. Serves 4.
Ann Edwards
Gene, '53 BS CE
OGS

Six skinless boneless chicken thighs can be substituted for the chicken
breasts.

Main Dishes I Chicken

7-44

MEDITERRANEAN CHICKEN BREASTS

olive oil
fresh lemon juice
garlic salt

Cavendar's Greek Seasoning
oregano
chicken breast halves

Marinade: (Adjust quantity according to amount of chicken desired.) 3 parts
good olive oil to 2 parts fresh lemon juice. Generous dashes of: garlic salt,
Cavendar's Greek Seasoning, and oregano. Put marinade in a plastic bag,
add: Chicken breasts halves (boned or boneless, but leave skin on), seal bag,
and let marinate in refrigerator overnight. Twenty minutes before mealtime
remove chicken from marinade and grill over medium coals until done,
basting occasionally with marinade. A quick and easy summer entree!
Louise Morgan
Intensive English
KUMR Friend

EASY BARBECUE CHICKEN

1 bottle barbecue sauce
chicken pieces

Classic Coke to cover

Clean and remove fat (and skin optional) from cut-up chicken pieces. Place
in 3 quart pot or casserole. Pour sauce over pieces and use enough coke to
cover. Bake in low to medium oven (300 degrees - 375 degrees) until well
done. Larger quantities may be done in two or three pots at one time. If
desired, pieces may be browned under broiler or placed in shallow pan to
brown in oven to finish. Reserve sauce may be served on side (skim fat).
Buddy Austin
'60 BS EE

Historical Morsels
In 1879 it was estimated that all students costs,
fees, room and board, averaged $195 per year.
By 1922, the estimate had risen only $50 over 43
years!
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CHICKEN BREAST WITH HONEY-WINE SAUCE

1 cup dry white wine
4 Tbs. soy sauce
1 I 4 tsp. garlic powder
4 chicken breasts, skinned,
boned and cut into chunks
about 2" x 1"

112 cup all purpose flour
1 tsp. salt
112 tsp. pepper
4 Tbs. vegetable oil
112 cup honey

In a large bowl, mix the wine, soy sauce and garlic powder. Add the chicken
pieces, stir to coat, and marinate for one hour in refrigerator. Drain chicken,
reserving marinade. In a shallow dish, mix the flour, salt, and pepper.
Lightly dredge the chicken, one piece at a time, in the seasoned flour. In a
large frying pan, heat the oil until moderately hot. Add the chicken and
cook, turning, until brown on all sides. Add the honey to the reserved
marinade and pour over chicken. Cover and simmer for about 15 to 20
minutes or until tender. Transfer chicken to serving platter and spoon sauce
over. Serve with rice. Makes 4-6 servings.
Lynn Stichnote
Admissions

CHICKEN BREAST SUPREME

6 whole chicken breasts
1 I 2 stick margarine

1 pkg. Lipton onion soup mix
aluminum foil

Tear foil into six pieces about 10" X 12" and place whole chicken breast on
each one. Melt margarine and brush each chicken breast generously.
Sprinkle onion soup mix equally over the six chicken pieces. Wrap foil
neatly around each piece, double-folding foil at top seam and each end.
Place packages on a cookie sheet and bake at 350 degrees for one hour.
Serves 6.
Barb Cruise
Academic Affairs
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CHICKEN SALTIMBOCCA WITH WINE SAUCE

8 medium boneless chicken
herbs (basil, parsley, oregano
breasts-pounded thin
etc.)
1/2 cup parmesan cheese
8 thin slices ham
8 slices Monterey Jack cheese (or 1 cup fine bread crumbs
cheese of your choice)
1/2 cup margarine, melted
toothpicks
chopped green onions (optional)
2 eggs
fresh mushrooms (optional)
water
3/4 to 1 cup white wine
salt and pepper
Place a thin ham slice and a slice of Monterey Jack (or cheese of your
choice) on each chicken breast. Roll up, using toothpicks to hold. In a dish,
beat 2 eggs, add a little water if needed. In another dish, make a mixture of a
little salt, pepper, and herbs (such as basil, parsley, a little oregano) with
parmesan cheese, and bread crumbs. Melt some butter or margarine and dip
each chicken piece in it. Then roll the pieces in the bread crumb mixture.
Preheating oven to 350 degrees. Place chicken in a baking pan and add
chopped green onions and sliced fresh mushrooms if desired. Pour 3/4 to 1
cup white wine in bottom of pan. If the chicken becomes dry during baking,
add more wine. Bake for 45 minutes. If chicken rolls are thick, may need
10-15 minutes longer. Remove toothpicks.
Joyce Darr
David, '78 BS Phys
Dennis '83 BS Econ

CHICKEN PIQUANT

3 1/2 lb. chicken pieces

MARINADE
11/2 cups dry red wine
1/2 cup soy sauce
1/2 cup vegetable oil

1/4 cup water
2 cloves sliced garlic
2 tsp. ground ginger
1/2 tsp. oregano
2 Tbs. brown sugar

Combine all marinade ingredients. Add chicken, cover and refrigerate
overnight. Grill 20 minutes on each side or until done.
Kathy Foresman
Mike, '67 BS ME
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LIME ROASTED CHICKEN

1 whole broiler-fryer chicken, 2
112 to 3lbs.
1 tsp. coarse salt
1 I 4 tsp. freshly ground pepper

1lime, cut in half
1 clove garlic
pepper

Preheat oven to 400 degrees. Rinse and wipe chicken with a paper towel and
sprinkle with salt, rubbing it into the skin. Then rub chicken all over and
inside with squashed garlic clove, dust with pepper and squeeze the juice of
a lime all over and inside. Place the lime shells into the cavity. Turn wings
under, skewer legs and tail, place on roasting rack in the middle of oven and
roast at 400 degrees for 1 hour and 20 minutes without opening the oven
door. Remove from oven and let stand for 10 minutes before cutting the
roasted chicken into serving pieces. Serve hot or at room temperature.
Serves 4.
Sigrid Cronin
Donald, MAeE faculty

SUNSHINE CHICKEN

1 tsp. salt
1 tsp. basil
1 tsp. Accent (flavor enhancer)
112 cup soy sauce
112 cup catsup

1 I 4 cup honey
114 cup com oil
2 cloves garlic
assorted chicken parts (breasts
& legs preferable)

In crock pot or slow cooker arrange chicken breasts and legs. Combine all
ingredients in any order in crock pot with chicken. Cook on high
approximately 5 hours or on low 7-8 hours. Serves 4-6
Rebekah Syverson
Student Health Services

You'll be pleasantly surprised at the wonderful aroma and delicious taste
this combination produces!!
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LIGHT CHICKEN CACCIATORE

1 broiler-fryer (3 lb.) chicken
1 med. onion, sliced
16 oz. can stewed tomatoes
1 green pepper, chopped
2 112 oz. can sliced mushrooms

112 tsp.
1 I 4 tsp.
114 tsp.
1 I 4 tsp.

salt
pepper
garlic powder
Italian seasoning

In lg. skillet sprayed with non-stick coating, brown chicken, a few pieces at
a time (this may take half an hour; if desired, do early in day or night before;
refrigerate.) Add onion and tomatoes. Cover and cook 30 min . stirring
occasionally. Add green pepper and cook 20 min. Add mushrooms and
seasonings and cook 5 min.
Sue Williams
Stu Activities

This is 275 calories with 4 servings or 185 with 6 servings.

CORNISH HENS WITH RASPBERRY BRANDY SAUCE

2 Cornish hens

SAUCE
4 cloves garlic
2 Tbs. butter

112 cup lemon juice
112 cup brandy
112 cup raspberry jelly
2 Tbs. Dijon mustard
2 tsp. rosemary

Brush thawed and split Cornish hens with melted margarine. Roast at 350
degrees for 30 minutes then baste with Raspberry Brandy Sauce. Continue
basting every ten minutes until done according to package directions. To
prepare sauce: Peel, mash and saute garlic in margarine for one minute. Add
lemon juice and brandy. Bring to boil for six minutes, reducing by one half.
Remove garlic. Add raspberry jelly, mustard, and rosemary. Dissolve jelly
and cook for one minute. Arrange hens on serving tray and baste one last
time. Serve leftover sauce at table.
Jane & Rodman A. St. Clair

OGS
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CHEESY CHICKEN
1 chicken
1 pkg. large egg noodles
1 can creamy chicken soup
1 can creamy celery soup
116 oz. can sliced mushrooms
(optional)

American cheese slices or 1
large pkg. shredded cheese
2 tsp. salt
3 Tbs. margarine

Boil and debone chicken. Cook egg noodles. Drain then add salt,
margarine, soup and mushrooms. Mix well. Pour noodles into large baking
pan and place chicken pieces on top of noodles. Spread cheese on top of
chicken. Put into hot oven 250-350 degrees just until heated thoroughly and
cheese is melted.
Maxine Manley
Delmar, Phys Plant, ret.

CHICKEN NEPTUNE
2 cups cooked white
chicken meat, diced
2 doz. oysters
2 doz. shrimp
1 sm. can crab meat
1 doz. sliced
mushrooms
1 I 2 sliced green pepper

1/2 chopped pimento
1 pint cream
4 Tbs. butter, divided
11/2 tsp. salt
3 Tbs. flour
1/4 tsp. paprika
1/4 tsp. cracked pepper

Saute mushrooms and green pepper in two tablespoons butter. Prepare white
sauce: Melt two tablespoons butter in top of double boiler; add flour
gradually, stirring constantly. Add cream slowly; add seasonings. Blend
thoroughly. Combine white sauce with chicken, oysters, shrimp, crab,
mushrooms, green pepper and pimento. Heat thoroughly. Serve on toast
triangles. Serves 10.
Dorothy Scrivner
Jack, '57 BS Phys, '61 MS Phys
Math faculty
This recipe is from my mother's 1930 edition of Good Housekeeping Cook
Book. I prefer to serve Neptune on halves of English muffins.
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CHICKEN PILLOWS

3 oz. cream cheese, softened
3 Tbs. melted margarine,
separated
2 cups cooked chicken, cubed
1 I 4 tsp. salt
118 tsp. pepper
2 Tbs. milk

1 Tbs. chopped chives or onion
1 Tbs. chopped pimento
(optional)
1 can crescent rolls
1 I 4 cup crushed seasoned
croutons

Preheat oven to 350 degrees. Blend softened cream cheese with two
tablespoons margarine. Add next six ingredients. Mix well. Separate
crescent rolls into four rectangles; firmly press perforations to seal. Spoon
1/2 cup chicken mixture; twist slightly and seal edges. Brush tops with
remaining margarine and dip in crouton crumbs. Bake on ungreased cookie
sheet 20-25 minutes until golden brown. Makes 4 sandwiches.
Genetta Townley
Parents Board Member

WHITE CHILl

1lb. navy beans
4 cups chopped cooked chicken
breasts
1 tbs. olive oil
2 medium onions
4 garlic cloves
2 (4oz.) cans chopped mild
green chilies

2 tsp. ground cumin
11/2 tsp. oregano
1/4 tsp. cayenne pepper
6 cups chicken stock (broth)
3 cups grated Monterey Jack
cheese

Cook navy beans according to package directions. Add remammg
ingredients except cheese and simmer at least 30 minutes. Put in cheese just
before serving.
Pat Look, '76, BA Econ.
D. C., MAeE faculty

This is a favorite from The Blue Owl Inn in Kimmswick, MO.
Ground chicken can also be used.

Notes:
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CHICKEN MUSHROOM CURRY

2 tsp. ground cumin
11/2 tsp. oregano
1/4 tsp. cayenne pepper
6 cups chicken stock
(broth)
3 cups grated Monterey
Jack cheese

Curry Sauce:
2 Tbs. butter
1 med. onion, chopped
1/2 Tbs. lemon juice
2 Tbs. flour
1 Tbs. curry powder
1 cup milk

To prepare curry sauce, melt butter in top of double boiler. Add chopped
onion. Cook 2 minutes, do not brown. Add curry and flour, stir until smooth.
Stir in milk. Cook until thickened, stirring constantly. Add lemon juice.
Place over boiling water, let cook 5 minutes longer. Keep hot. Saute sliced
mushrooms in butter for 5 minutes. Stir in curry sauce; add chicken cubes.
Mix gently. When heated, place in serving dish. Surround with ripe bananas
cut in lengthwise pieces. Serves 6.
Dorothy Scrivner
Jack, '57 BS Phys, '61 MS Phys
Math faculty

Historical Morsels
Despite MSM emphasis on studies before athletics, Miner athletics
acquitted themselves well under the most famous and beloved coach
in the history of the School. Gale Bullman, first involved with MSM as
head football coach and later as athletic director, (1937 to 1970), not
only developed intramural sports, but taught his athletes to enjoy
themselves.
There
were
no
athletic
scholarships available at MSM. The best
Coach Bullman could do for the truly needy
athlete was to permit him to "bunk" unofficially
in an unused room in Jackling Gym. It is
absolutely amazing how many of our alumni
lived there at one time or another during their
years at MSM!
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MINI HAM LOAVES

2 lbs ground ham
lib. ground lean pork
2 eggs
11/2 cups fresh bread crumbs

1/2-3/4 cup Milnot
garlic powder, pepper,
parsley to taste
(no salt is necessary)

Combine all ingredients in large mixing bowl. Form into small oval-shaped
loaves. Bake the loaves at 350 degrees for 30 minutes. Combine 6 oz. of
undiluted frozen orange juice; 112 cup brown sugar; 2 Tbs. vinegar and pour
sauce on loaves. Bake another 10 minutes with sauce over loaves. Makes
approximately 30 loaves. Freezes well.
Jean Carnahan
Missouri's First Lady

This recipe is from the Governor's Mansion in Jefferson City.
The
Governor and Mrs. Carhanan are from Rolla and we are proudly sharing
them with the state.

HAM LOAF

31/2lbs. ground ham
ll/2lbs. ground pork
2 cups cracker crumbs
2 eggs

1 can tomatoes
1/2 cup milk
2 chopped onions
pepper

Drain tomatoes. Mix well the ham and pork. Combine the rest of the
ingredients and place in two greased loaf pans. Bake at 325 degrees for 2
hours. Drain grease before serving.
Bernice Joslin
LeCompte, '34 BS ME
OGS

Serve with horseradish, if desired.
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HAM LOAF
2 lbs ground ham
2lbs ground pork
2 cups soft bread crumbs
1112 cups milk

2eggs
2 Tbs. prepared mustard
112 cup brown sugar
dash of pepper (no salt)

Mix ham, pork, bread crumbs, milk & eggs together and form into loaf.
Mix mustard and brown sugar together and spread on top of loaf. Bake 350
degrees for one hour or until center is done. Serve with holly glaze.
Jackie Robinson
School of Eng

HOLLY GLAZE
1 can whole cranberry sauce
1 cup brown sugar
1 I 4 cup orange juice

1 I 2 tsp. ground cloves
1 I 4 tsp. cinnamon
1 I 4 tsp. allspice

Combine ingredients and heat until smooth, beating with wire whisk and
about 15 minutes. About 15 minutes before loaf is done, stir and spoon
glaze over loaf. Do again when you take the loaf out of the oven. Serve
holly glaze on the side.
Jackie Robinson
School of Eng
This will probably make more holly glaze that you'll need. Store in the
refrigerator for next time you make loaf!

HAM LOAF
3 lbs. ground ham and pork
mixed
2eggs
1 cup milk
1112 cup Wheaties cereal

1 tsp. dry mustard
pepper to taste
1 cup tomato juice
1 cup brown sugar
1 tsp. dry mustard

Mix meat, eggs, milk, cereal, mustard and pepper. Make 2 loaves. Mix
tomato juice, brown sugar and mustard and pour over loaves and bake at
350 degrees for about 1 hour. Baste occasionally.
Genetta Townley
Parents Board
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HAM AND EGG SOUFFLE

1 (13x8 inch) lightly buttered
dish
16 slices bread, trimmed
3 I 4 to 1 lb. grated cheddar
cheese
4 beaten eggs

1lb. ham (baked or breakfast),
chopped into small pieces
3 cups milk
1/2 tsp. dry mustard
dash of salt
2-3 cups crushed Corn Flakes
1 cup melted butter

Put half of bread in bottom of dish. Fit in where needed. Mix ham and
cheese together and spread evenly over bread. Cover with remaining bread.
Mix milk, eggs and seasoning together and pour slowly so all bread is
saturated. Cover with foil and refrigerate several hours or overnight. Before
baking, mix Corn Flakes and butter and put on top. Bake at 325 degrees for
1 hour. Serve with fresh cut up fruit.
Mary Vitali
Joe, '59 BS EE
Tip: When you take the souffle out of the refrigerator in the morning to
bake, if you see that all the milk wasn't soaked up into the bread, just
remove some of the extra milk with a baster.

RED BEANS AND RICE

1lb. small red beans
3 quarts cold water
4 chopped onions
4 tsp. garlic

salt
pepper
lb. ham trimmings with skin on
2 lbs. smoked sausage

Pick over beans and wash thoroughly and soak overnight. In order to have a
creamy sauce, it is necessary to boil beans with onion, ham and garlic over
strong heat using a heavy pot to avoid scorching. When the beans are tender,
add sausage. Add a little crushed red pepper if you like. Serve over steamed
rice.
Lou Tankersley
*Dick, '52 PetE
Cut the sausage in 3-inch lengths and I add 1 or 2 bay leaves while
steaming the rice.
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ITALIAN SAUSAGE

3lbs. ground pork
2 cloves minced garlic
1 Tbs. salt
1 Tbs. crushed red pepper
2 tsp. ground red pepper

2 tsp. paprika
11/2 tsp. crushed fennel seed
1 tsp. thyme
1 tsp. pepper

In a small bowl thoroughly combine garlic, salt, red peppers, paprika, fennel
seed, thyme and pepper. Sprinkle the spice mixture evenly over the ground
pork; mix thoroughly until spices are well distributed. Peppers are optional.
Shape sausage into patties.
E. G. Kitson, Sr.
Friend of UMR

SAUSAGE RING WITH CHEESE

12 eggs
11/2 cups milk
1 1/2 cups crushed saltines (42)
1 cup chopped peeled apples
1/4 cup chopped onion
1/2 tsp. salt

2 lbs. sausage
3 Tbs. butter
3 Tbs. flour
1 cup cream style cottage cheese
1 I 4 tsp. pepper

Beat together 2 eggs and 112 cup milk. Stir in cracker crumbs, apples,
onions and 114 teaspoon pepper. Add sausage and mix well. Firmly pat meat
mixture into a 6 112 cup ring mold. Carefully unmold ring on a rack in
shallow pan. Bake 50 minutes at 350 degrees then transfer to platter and
keep warm. Meanwhile, melt butter in saucepan; blend in flour and
remaining milk. Cook and stir over medium heat until bubbly; cook and stir
2 minutes more. Add 10 beaten eggs, cheese, salt, pepper and stir into the
saucepan and cook, stirring frequently until eggs are firm and moist. Serve
eggs inside the sausage ring for a beautiful dish. Serves 12.
Juanita Waters
Chancellor's Residence
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SAUERKRAUT AND SAUSAGE

2 lg. cans sauerkraut
1 med. to lg. head cabbage
1 quart canned tomatoes
2 Tbs. sugar

2 tsp. caraway seeds
pepper
2 cups water
1 1/2 to 2lbs. smoked or Polish
sausage

Put sauerkraut in large pot. Add shredded cabbage, tomatoes, sugar,
caraway seeds, pepper and water. Bring to boil. Let simmer for 2 to 3 hours.
Add sausage, cut 3 to 4 inches long. Heat meat thoroughly and serve. Serves
6-10.
Kathleen Thien
Friend of UMR

Serve with Italian or French bread.

MUSHROOM TOPPED PORK CHOPS

4-6 boneless pork chops
1 Tbs. margarine

Topping:
1 cup finely chopped
mushrooms
1 Tbs. margarine
1/2 cup chopped parsley

1/2 cup chopped red onion
1 egg
1 tsp. salt
Pepper
2 to 3 Tbs. grated cheddar
cheese

Brown chops in butter in pan. Place in oven proof dish. Prepare topping .
Saute mushrooms in butter in a skillet until they are no longer moist. Cool.
Mix together mushrooms, parsley, red onion, egg, and salt and pepper. Place
filling on top of pork chops. Bake at 350 degrees for 40 minutes. Sprinkle
with cheese after 30 minutes in oven.
Shirley L. Bayless
Jerry, '59 BS CE, '62 MS CE
CE faculty
Sch Eng Dean's Office
OGS
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EGGS 'N SAUSAGE

1 pound bulk Italian sausage
6eggs
11/2 cups milk
2 slices white bread, cubed

1 cup grated cheddar cheese
1 tsp. dry mustard
1 tsp. salt

Brown and drain the sausage. Beat eggs and add milk, bread, cheese,
mustard and salt. Add sausage and mix gently. Put into dish overnight. Bake
at 350 degrees for 45 to 50 minutes until puffy.
Micki Kadnar
*Jacob, '52 BS ChE
Great to have for overnight guests.

GLAZED PORK CHOPS

Marinade:
6 pork chops (1" thick)
2 cups soy sauce
1 cup water
1/2 cup brown sugar
1 Tbs. dark molasses
1 tsp. salt

Sauce;
1 Tbs. dry mustard
1/2 cup brown sugar
1/3 cup water
14 oz. bottle of catsup
12 oz. bottle chili sauce

In a sauce pan combine marinade ingredients and bring to a boil. Cool to
room temperature. Place chops in drip pan and pour marinade over chops.
Cover and refrigerate overnight. The next day remove chops from sauce and
place in a baking pan. Cover tightly with foil and bake at 375 degrees for 2
hours or until tender. Meanwhile, make the red sauce.
Sauce: In a saucepan combine the mustard, sugar and water. Remove all
lumps by mashing and add remaining ingredients, blending well, and bring
to a boil. Remove from heat. When chops are tender, remove from oven and
dip each chop in sauce. Replace chops in the baking pan. Bake at 350
degrees for 30-45 minutes or until glazed. Serve with remaining red sauce.
Martha Clayton
Charles, '38 BS MetE
OGS
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LEMON-HERB PORK CHOPS

1/4- 1/2 cup fresh lemon juice
2 Tbs. vegetable oil
3-4 garlic cloves, minced
1 tsp. salt

1/4 tsp. ground thyme
1/4 tsp. dried oregano
1 I 4 tsp. pepper
6 (1" thick) pork chops

Combine first seven ingredients in a shallow dish; stir well. Add pork chops.
Cover and marinate 12 hours in refrigerator, turning occasionally. Remove
pork chops from marinade, reserving marinade. Grill over hot coals, basting
chops with marinade.
Mrs. Paul C. Gerhardt, Jr.
Paul, '65 BS MetE
'88 Prof MetE

PORK CHOP DINNER

4 pork chops
1 tsp. salt
1/8 tsp. pepper
flour
2 tsp. shortening
2/3 cup rice

3 cups boiling water
1/2 pkg. onion soup
4 thick slices tom a to
4 rings green pepper
4 slices onion

Wipe chops with damp cloth. Sprinkle with seasonings, dredge with flour
and brown in hot fat. Remove; drain any excess grease. Add raw rice to hot
skillet, stir to brown slightly. Add water and soup. Boil 5 minutes. Place
chops atop rice and, on each chop, place onion, tomato, and green pepper.
Bake covered in 350 degree oven for 1 1/2 hours. Add more water if needed
or may be cooked covered in electric skillet.
Nancy Mackaman
*Frank, Alumni Office

Historical Morsels
UMR's Bachelor's degree program in
engineering management was among the first
established in the nation.
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PORK CHOPS WITH CREAM AND MUSHROOMS
6 pork chops
4 Tbs. butter
salt and pepper
1 tsp. thyme

12 oz. can mushroom pieces
juice of 1 lg. lemon
11/2 Tbs. flour
5 oz. heavy cream

Trim fat from chops. Brown in butter. Season with salt, pepper, and thyme.
Place chops in baking pan. Add mushrooms, lemon juice, and flour to
drippings in skillet. Mix and spread mixture over chops. Drizzle with heavy
cream. Bake 1 hour at 350 degrees. Serves 6.
Karen Park Daily
'84 BS EMgt, '85 MS EMgt
Mac, '81 BS ME, '85 MS EMgt

MEXICAN PORK CHOPS
6 pork chops
1 tsp. salt
3 I 4 cup uncooked rice
11/2 cups water

1/2 pkg. taco seasoning mix
8 oz. tomato sauce
cheese for top

Brown chops, arrange in 9 x 13 pan and season. Combine water, taco
seasoning mix and tomato sauce. Sprinkle chops with rice, cover with sauce.
Cover with foil and bake at 350 degrees for 1 hour. Remove foil, sprinkle
with cheese, and bake for 15 more minutes.
Karen Park Daily
'84 BS EMgt, '85 MS EMgt
Mac, '81 BS ME, '85 MS EMgt

Served at Eunice Farmer in Clayton, Missouri.

Historical Morsels
A half-scale replica of Stonehenge, the famous
English megalith, was constructed on the
northwest edge of campus in 1984. Cited as
one of the top 10 engineering achievements of
1984, the UMR Stonehenge is made of granite
cut by using waterjet technology developed on
campus.
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RHINELANDER PORK CHOPS
6 butterfly tenderloin pork
chops, 3 I 4 in. thick
1 cup chopped onion
1/2 cup chopped green pepper
1 cup sliced celery

1 envelope Lipton beef flavored
mushroom soup mix
1 cup mushrooms
1/2 cup sherry (or more to taste)

In a large skillet brown chops, drain on paper towel. Cook onion, green
pepper and celery in drippings. Add the water, sherry, soup mix and
mushrooms. Return the chops to the skillet or place all in a crock pot and
cook until tender. If desired, thicken with cornstarch. Serve over noodles,
rice or potato dumplings. Serves 6.
Margo Brown
Friend of UMR

BRUNSWICK STEW
5-lb pork roast
2 Tbs. salt (divided)
1 onion
1 carrot
2 Tbs. Worcestershire sauce
14-oz. bottle catsup
2 (15-oz.) cans whole kernel
corn
1 stick butter

5-lb chicken
4 tsp. pepper
1 rib celery
1 tsp. Tabasco
2 (28-oz.) cans tomatoes
2 lg. onions, chopped
4 cups butter beans (canned)
1/3 cup lemon juice

Preheat oven to 350 degrees. Bake pork roast. Pull meat off the bone. Cut in
small pieces. Boil chicken with onion, carrot, celery and I Tbs. salt.
Remove meat from bones and cut in small pieces. Strain chicken stock and
add pepper, Worcestershire sauce, Tabasco, remaining salt, tomatoes,
ketchup, chopped onions, corn, butter beans, and chopped meats. Cook on
low heat, covered, about 3 hours. When ready to serve, add butter and
lemon juice. Serves 12-14.
Le Thompson
Dudley, Chern faculty
Vice Chancellor, ret.
This can be made ahead and freezes nicely. It makes 12 to 14 single-size
servings. Brunswick stew is not served in restaurants in the midwest and is
unusual for this area. It is very hearty and good.
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GERMAN SKILLET SUPPER

6 slices bacon
1 med. head cabbage
1 med. chopped onion
2 Tbs. sugar
1/4 cup water

1 tsp. minced garlic
1 tsp. seasoned salt
1/2 tsp. crushed red pepper
2 tsp. caraway seeds
1 lb. Polish sausage

Cut cabbage into six wedges. Fry bacon, remove from skillet. Add all
ingredients except sausage. Cook, covered, for 10-15 minutes. Add sausage;
cook covered 10-15 minutes. Add bacon.
Caroline Elgin
Robert, '37 BS CE
son Richard, '74 BS CE, '76 MS CE

CRETONNE (ST. ANDRE)

1lb. ground pork
1 cup bread crumbs
1 finely chopped onion
salt and pepper

1/2 tsp. ground cloves
1/2 tsp. cinnamon
1/8 tsp. allspice
1 cup milk

Squish the ingredients together and put in pan. Cover and heat for one hour
on low fire. Put shield between fire and pan to avoid sticking. Some stirring
and mixing is necessary but keep covered as much as possible. Later, stir
mostly by shaking with lid on. Let cool, pour in bowls and refrigerate. Serve
spread on crackers or fresh bread.
Pete DesJardins, '44 BS MGeo

This is a traditional French Canadian treat at Christmas from an inn at St.
Andre. The recipe is from an ancient book.

Historical Morsels
The dormitories and cafeteria in the "Quad" are
named after MSM alumni killed in World War II:
Thomas W. Kelly, 0Nid M. Holtman (who was
killed storming the beaches at Normandy, June
6, 1944), John M. McAnerney, William Altman,
William Farrar and John W. Rayl.
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HAM BALLS
11/2lb. ground pork
1 lb. ground ham
2 cups bread crumbs
1 cup milk
1 tsp. salt

20 oz. can pineapple chunks
1 cup brown sugar
1/2 cup vinegar
1 tsp. dry mustard
1/2 cup pineapple juice

Mix pork, ham, bread crumbs, milk and salt together and make into 1" balls;
place on cookie sheet and bake 30 minutes at 350 degrees. Place pineapple
juice, sugar, vinegar, and mustard in a saucepan and heat to boiling. Put
cooked balls in a casserole and add the juice mixture. Bake another 30
minutes. Add the chunk pineapple and cook 15 minutes more.
Mary H. McCracken
Friend of UMR

This may be made ahead and frozen and heated again before serving. It
was given to me by my daughter-in-law, Faye B. McCracken.

STEW FROM PORK
2 Tbs. oil
1lg. chopped onion
3-4 lb. pork roast
salt and pepper
2 Tbs. Hungarian paprika

3 beef bouillon cubes
3 chicken bouillon cubes
flour
2 cups water

Cut roast into bite size pieces, cutting away all fat. In a stew pot, brown
onion in oil. Add meat. Season with salt, pepper, and paprika. Stir with
wooden spoon. Cover and let brown. Cook on low heat for a while. Add
bouillon cubes. When juices are almost gone, add two cups of water, bring
to boil and let simmer until meat is tender, about 45 minutes. Thicken gravy
with mixture of flour and water or com starch. Serves 8.
I van a Harris
Friend of UMR
This is very good on a cold winter evening. Serve with mashed potatoes,
baked potatoes, rice or noodles.
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TOAD-IN-THE-HOLE
1lb. sausage links

1 cup milk
1 cup sifted flour
1/2 tsp. salt
2-3 Tbs. oil

Yorkshire pudding:
2eggs

Partly cook the sausages to drain some fat from them. Mix all Yorkshire
pudding ingredients except the oil. Preheat oven to 450 degrees. Put oil in
9x 13 pan. Heat in oven until very hot. Pour in pudding mixture. Arrange
sausages evenly. Bake 10 minutes. Reduce heat to 350 degrees. Bake 15 to
20 minutes until pudding is puffy and delicately browned. Serves 4.
Priscilla E. Saperstein
Lee Saperstein
Dean of Mines & Met

A good recipe to cook in the winter. Children usually enjoy it. The recipe
can be scaled up if necessary.

ZESTY HAM SANDWICH
1 oz. cream cheese
1 Tbs. seeded grated cucumber
1 Tbs. finely chopped green
onion tops
Dash Tabasco

3
2
2
2

oz. chopped cooked ham
pieces leaf lettuce
med. thinly sliced radishes
slices thin wheat bread

Combine softened cream cheese, cucumber, onion and Tabasco. Mix in
chopped ham. Place leaf lettuce on one .bread slice; add ham mixture, then
radish slices. Top with second bread slice.
Jean Roley
Rolf, '41 BS MinE, '50 Prof EM in

I lived diagonally from the Director's House. When I first attended MSM,
Director's House was occupied by Dr. Fulton and then by Dr. Chedsey.
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CROCKPOT HAM AND SCALLOPED POTATOES
8 slices cooked ham
10 med. potatoes
1 sliced onion
Salt and pepper
1 cup grated cheese

1 can cream of celery soup
Paprika
112 tsp. cream of tartar

Peel and thinly slic~ potatoes and toss in cream of tartar mixed with water.
Drain. Put one-half the ham, potatoes and onion in a 2 quart crackpot.
Sprinkle with salt and pepper. Put in one-half the cheese. Repeat with
remaining half of ingredients. Spoon undiluted soup over top. Sprinkle with
paprika; cover. Cook on low 8 to 10 hours (high 4 hours). Makes two
quarts.
Tracy Butcher Cruts
'88 BS EMgt, '92 MS EMgt

HUNGARIAN PORK PAPRIKA
2 Tbs. flour
1 Tbs. paprika
112 tsp. salt
1 I 4 tsp. pepper
1 lb. boneless pork

4 tsp. olive oil
2 cans (10 oz.) DelMonte
Original stewed tomatoes
1 I 2 cup sour cream

Cut pork in 1" cubes. Combine flour, paprika, salt and pepper. Toss meat in
flour mixture and brown in hot olive oil. Stir in tomatoes. Cook, uncovered,
over medium heat 20 minutes or until tender, stirring often. Remove pan
from heat. Remove 1/2 cup of sauce mixture from skillet and blend with
sour cream. Return mixture to skillet; blending well. DO NOT BOIL. Serve
over cooked noodles. Serves 4.
Kaye Peach
Bill, '75
Friends of UMR
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TEXAS JACK

4 slices bacon, diced
1 med. onion, diced
1 green pepper, diced
2 (llb) cans kidney beans
8 oz. can tomato sauce

1/2lb sharp cheddar cheese,
chunked
1 tsp. chili powder
1/2 tsp. salt
1/2 tsp. pepper
4-6 frankfurters (cut into pieces)

Cook bacon in large skillet and drain. Saute onion and pepper. Add tomato
sauce, beans, cheese, chili powder, salt and pepper. Simmer 5-l 0 minutes or
until cheese melts. Stir in frankfurters & cook until hot & bubbly. Serve
over toasted English muffins. This is easy to make and can be prepared
ahead. Serves 6.
Melba Read, Stu Health

HAM AND CHEESE CRISPIES
8 slices white bread
butter or margarine, softened
prepared mustard
4 thin slices boiled ham
4 oz. (4 slices) processed
American cheese

8 thin slices tom a to
2 slightly beaten eggs
2 Tbs. milk
dash of onion salt
11/4 cups crushed potato chips

Spread bread with butter then spread half the slices with mustard; top each
with a slice of ham and cheese, and 2 slices of tomato. Sprinkle tomato with
a little salt; top with second slice of bread. Combine eggs, milk, and onion
salt. Dip both sides of sandwich in egg mixture, then in potato chips. Grill
on hot buttered griddle of skillet for 3 to 4 minutes on each side or until
golden brown. Serves 4.
Margaret Wattenbarger
*Chris, '41 BS ME
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HAM CHEESE FILLET SANDWICHES
16 thin slices of bread without
crust
ham
cheese
6eggs

1/2 tsp. salt
3 cups milk
1 cup crushed com flakes
1/2 cup melted butter

Put 8 slices of bread in the bottom of a buttered casserole dish, and top with
ham and cheese. Top with the other 8 slices of bread. Beat eggs and add the
salt and milk. Pour over sandwiches and refrigerate overnight. Bake at 350
degrees for 45 minutes. Remove from oven, sprinkle com flakes mixed with
melted butter over the sandwiches and bake for 15 more minutes.
Marjorie Marshall
Stanley, EE faculty, ret.

SPIED I
3-5 lbs. meat, cut into 1 inch
cubes
Marinade:
Juice from 3-4 lemons
2 to 3 crushed cloves garlic
1 tsp. salt

3 tsp. pepper
2 Tbs. oregano
2 Tbs. parsley
1/2 c. oil
vinegar, to cover meat
Hot pepper or bay leaves
(optional)

Prepare marinade and pour over meat. Refrigerate at least overnight, but
several days are better. Put 5 to 6 cubes together on skewer and charcoal for
8 to 15 minutes. Baste with marinade to improve flavor.
Barbara Sturgeon
Chester, '60 BS EE
Spiedi seems to be unique to upstate New York. A spiedi is marinated meat
charcoaled on a grill and usually eaten by wrapping the meat with a slice
of Italian bread. Originally, lamb was the only meat used. Now for many
years, spiedis have been made with pork, steak, veal, venison, or white
chicken.
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PORK TENDERLOIN WITH MUSTARD SAUCE

3 1lb. pork tenderloins
Marinade:
114 cup soy sauce
1 I 4 cup bourbon
2 Tbs. brown sugar

Sauce:
1/3 cup sour cream
1/3 cup mayonnaise
1 Tbs. scallions, finely chopped
1 tsp. dry mustard
1112 Tbs. vinegar
Salt

Combine soy sauce, bourbon and brown sugar. Marinate pork in mixture 3-5
hours; turning occasionally. Remove meat from marinade. Bake at 350
degrees for 1 hour. Make sauce several hours before serving to allow
ingredients to blend.
Debby Coffman
Tom, Univ Adv
OGS

This pork tenderloin is fantastic cooked on the barbecue grill.

DANISH PORK ROAST

1/2 tsp. salt
112 tsp. cinnamon
112 tsp. allspice
112 tsp. pepper
1 I 4 tsp. cloves
114 tsp. mace
3-3 1l2lbs. pork loin
12 pitted prunes

2 sliced med. apples
2 Tbs. raisins
1/4 tsp. cinnamon
1/4 cup brandy or apple juice
11/2 Tbs. currant jelly
1 cup bread crumbs
1 I 4 cup melted butter

Mix salt, spices; rub in surface of roast. Refrigerate overnight. Combine
fruits, cinnamon and brandy. Refrigerate overnight. Cut a pocket the length
of roast. Stuff with fruit, sew closed, tie with twine. Brush roast with liquid
from fruit. Roast on rack in 325 degrees over for 1 hour. Remove from
oven, brush with jelly, roll in bread crumbs; baste with butter. Roast 1 1/2
hours more. Let stand 15 minutes before carving. Serves 6-8.
Polly Willy
Friend of UMR

Out of this world!
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BROCCOLI BACON QUICHE

4 slices bacon
4eggs
1 cup half-and-half
1 cup grated Swiss cheese

2 cups broccoli flowerets
1 I 4 tsp. salt
1 I 4 tsp. garlic powder
1 I 4 tsp. lemon pepper

Preheat oven to 350 degrees. Cook bacon until crisp and set aside. Beat eggs
with cream and cheese. Stir in broccoli, salt, garlic powder and lemon
pepper. Crumble bacon into egg mixture. Pour mixture into a 9" pie plate.
Bake at 350 degrees for 30 to 35 minutes or until knife inserted in center
comes out clean. Top with remaining bacon.
Jennie Bayless
'89 BA Psych
Admissions Office

PORK FORESTIER

1lb. pork cutlets
114 cup flour
4 Tbs. margarine
1l2lb. sliced mushrooms
112 cup dry vermouth

2 Tbs. water
3 I 4 tsp. salt
Pepper
1 Tbs. chopped parsley
Sauteed cherry tomatoes

Pound cutlets to 1/8" thickness. Cut meat into about 3" x 2" pieces. Coat
lightly with flour. Brown meat in margarine, a few pieces at a time, until
lightly browned on both sides. Remove pieces as they brown and add more
margarine if necessary. Add mushrooms, vermouth, water, salt and pepper.
Heat to boiling. Reduce heat to low, cover and simmer 5 minutes until
mushrooms are tender. Return meat to skillet, heat through. Stir in chopped
parsley. Arrange meat on platter with sauteed cherry tomatoes.
Shirley N. Knecht
Walter, '49 BS ChE
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ROAST PORK ROSEMARY

2 Tbs. oil
5-6 lb. pork shoulder or loin
roast
2 cups sherry
2 cups water
2-4 Tbs. fresh rosemary or 4-6
Tbs. dried rosemary

1 Tbs. garlic powder or 3-4
cloves garlic, minced
1 tsp. salt
114 tsp. black pepper
112 cup flour
1 I 4 cup butter or margarine

Heat oil in roasting pan. Brown roast slightly on all sides. Add sherry, water
and seasonings. Cook, covered in slow oven 300 degrees for 4-5 hours or
until very tender and meat pulls away from bone. Remove roast to platter.
Skim off fat from pan juices; strain juices and set aside. Melt butter in
saucepan. Blend in flour; mix well. Add juices slowly, stirring constantly.
Cook over low heat until thickened. Thin to desired consistency with hot
water or additional sherry. Taste and correct seasoning, as desired. Slice
onto serving platter, garnished with hot crab apples and parsley.
Marilyn Pogue, Eng faculty, ret
Jim Pogue, Eng faculty, ret

Good with mashed potatoes or gnocchi (or some other "delicately -flavored"
dish), green peas, green beans or Brussels sprouts and a Jello salad such as
black cherry Jello with dark cherries, toasted almonds and sour cream.

POPPY HAM SANDWICHES

6 tsp. poppy seed
3 I 4 cup butter
6 Tbs. horseradish mustard

6 Tbs. finely chopped onion
12 slices ham
12 slices Swiss cheese

Mix seeds, butter, mustard and onion together with electric mixer. Spread
mixture on 12 buns and use 12 slices of ham and 12 slices of Swiss cheese.
Wrap in foil and bake on cookie sheet at 350 degrees for 20 minutes.
Margaret Kerr
Albert, '64 CE, OGS
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ORANGE ROUGHIE
4lbs. fish
1 cup sour cream
1/2 cup parmesan cheese
1 Tbs. lemon juice

1 Tbs. grated onion

2 tsp. salt
6 drops hot pepper sauce

Put all fish in a buttered pan. Mix remaining ingredients and spread over top
of fish. Bake 30 minutes at 350 degrees and no longer. Sprinkle with
paprika after baking. Add parsley and lemon slice on plate. Easy and
delicious.
Ruth Ann Russell
George Russell
University of Missouri President
Everytime this is served at the President's residence at the University of
Missouri the guests ask for the recipe.

TUNA CRUNCH PIE
1 1 I 2 cups flour
1 cup shredded cheddar cheese
1 tsp. salt
1 tsp. paprika
1/2 cup butter
1/2 cup finely chopped walnuts
2 (7 oz.) tuna, drained

3 eggs
10 oz. sour cream
112 cup shredded Swiss cheese
112 cup mayonnaise
1 tsp. grated onion
1 I 4 tsp. dill weed

Combine flour, cheddar, salt and paprika. Cut in butter until coarse. Stir in
walnuts. Reserve I cup. Press into well greased 10-inch pan. Beat eggs until
light and fluffy. Blend in all remaining ingredients except tuna. Place tuna in
pan. Pour blended ingredients over tuna. Sprinkle with reserved crunch
mixture. Bake and cool for I 0 minutes before serving. Serves 6 to 8.
Catherine Hunt
Board of Curators
University of Missouri
This recipe is from a dear friend. The pie is excellent cold. It is best when
served soon after baking, when it is not much warmer than room
temperature. Black walnuts are delicious in this dish!
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TUNA BURGERS

4 split English muffins, buttered
2 cans 61/2 oz Albacore tuna
1 cup cooked rice
1/2 cup chopped onions

1/2 cup chopped dill pickles
3 Tbs. mustard
1/2 - 1 cup mayonnaise
Parmesan cheese

Toast muffins, butter while warm. Mix together all ingredients except
parmesan. Put generous amount on 112 muffin. Shake a good amount
parmesan on top of each muffin-stick under boiler until the cheese starts to
brown and it's smelling really good! Serves 6.
Patricia Kelly Lindgren
Bill, '53
son Daniel '90, BS Econ
daughter Anne Lindgren Rugur, '94 BA Hist

I concocted this to entice my children to eat tuna and use left over rice for a
nutritious meal-the recipe sort of grew with each experiment. This is a good
quick lunch served with a green salad or apple sauce for children. If you
can think of a more appropriate name for this, (my kids named it but it truly
is rather pretty on the plate), feel free to rename it!

TRICOLORED FUSILLI WITH SHRIMP AND ROASTED PEPPERS
1 large red bell pepper
1 large green bell pepper
3 I 4 lb. mixed egg, spinach and

tomato fusilli pasta
salt
freshly ground pepper

1/2 cup white wine vinegar
1 Tbs. Dijon mustard
1/2 cup olive oil
8 oz. cooked shrimp, shelled
and deveined
2 to 3 Tbs. chopped fresh basil

Char peppers in broiler or over open flame , turning until skins blacken.
Wrap in plastic bag and steam 10 minutes. Remove skins and seeds. Rinse
and pat dry. Cut into fusilli size strips. Cook fusilli in large pot of boiling
salted water until firm but still tender to bite. Drain, rinse with cool water
and drain. Sprinkle with salt and pepper. Cool to room temperature. Blend
vinegar, mustard, salt and pepper in a bowl. Whisk oil in thin stream. Add
peppers, fusilli, shrimp and basil and toss well. Let stand at room
temperature for 2 hours before serving. Serves 4.
Pat Calcaterra
Ed, 52 BS CE
OGS
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SHRIMP SCAMPI
1lb. large size (28-32 oz.) raw
shrimp, shelled and deveined
6 Tbs. butter or margarine
2 Tbs. minced green onion
1 Tbs. olive oil or salad oil
2 cloves garlic, minced or
pressed

2 tsp. fresh lemon juice (or
Minute Maid frozen lemon
juice)
2 Tbs. minced parsley
1 I 4 tsp. grated lemon peel
dash of liquid hot pepper
seasoning

Pat shrimp dry with paper towels; set aside. Melt butter in a wide frying pan
over medium heat. Mix in a small ramekin: green onion, oil, garlic, and
lemon juice and then pour contents into frying pan; cook until bubbly. Add
shrimp to pan and cook; stirring occasionally, until shrimp turns opaque (4
to 5 minutes). Stir in parsley, lemon peel, and hot pepper seasoning. Serve
over hot rice or pasta.
Mary Schillinger Gillespie

A nice California Chardonnay wine is excellent with the shrimp. Mary is
currently a member of the Board of Curators of UM. She has fond
memories of family drives to Rolla and the "School of Mines" when her
oldest brother (George Schillinger) was a student at MSM (he graduated in
1963 ). Mary recalls that she would brag of her brother in school at the
Rolla School of Mines. Her brother would correct her that it was Missouri
School of Mines. Now she says that she must use University of Missouri Rolla to be 100% politically correct.
SHRIMP AND FETTUCINE

2 Tbs. butter
1lb. medium shrimp, shelled
and deveined
1/2 cup diced green pepper
1 large clove garlic
1/8 tsp. crushed red pepper

1 can Campbell's zesty tomato
soup
1/2 cup water
1 tsp. wine vinegar
hot, cooked fettucine

In a skillet over medium heat, in hot butter, cook shrimp and green pepper
with garlic and crushed red pepper until shrimp turns pink. Stir in soup,
water and vinegar and heat through. Serve over fettucine. Serves 4.
Ann Edwards
Gene, '53 BS CE
OGS
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PERCH FIESTA

1lb. fresh or frozen ocean perch
fillets
2 Tbs. vegetable or olive oil
1 small onion, cut into rings
2 garlic cloves, crushed
1 I 4 tsp. basil leaves
114 tsp. leaf marjoram
114 tsp. leaf oregano
1 Tbs. chili powder or less
(optional)
114 tsp. ground cumin
(optional)

112 tsp. salt
dash pepper
2large tomatoes, cut into
wedges
1 small green pepper, cut into
julienne strips
sliced mushrooms and celery, if
desired
112 cup shredded cheddar
cheese
1 I 4 cup sliced ripe olives
(optional)

Thaw perch, if frozen. Saute onion and garlic in oil in large skillet till
tender. Stir in next 7 spices. Add tomato wedges and rest of vegetables in
skillet. While this simmers, season fillets with salt and pepper. Place fillets
on top of vegetables in skillet. Cover and continue simmering for 10
minutes, or until fish flakes easily when tested with fork. Remove lid and
sprinkle cheese and olives over fish. Replace lid, let stand until cheese
melts. Serve over rice. Serves 4.
.
Charlotte Gerson
Bob, Phys faculty, ret.

Note: I use frozen tomato wedges, thawed, in the winter.

CREAMED SHRIMP

2 Tbs. butter
2 Tbs. flour
2 Tbs. Worcestershire sauce
lemon peppt:rcoms
4 Tbs. catsup

1 cup coffee cream
llb. shrimp, cleaned and
cooked
salt to taste

In a double boiler, put butter, when it melts, add flour and mix, then add
Worcestershire sauce and catsup. Allow to cook for a few minutes to cook
flour. Add coffee cream to make cream sauce, allow to thicken. Then add
shrimp cooked in water seasoned with lemon , salt, peppercorns, and
Worcestershire sauce, and drained. Serve in a rice ring.
Mary Anderson Rothband
Paul, '43 BS ChE
OGS
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STEAMED TROUT WITH CUCUMBER SAUCE

12-16 oz trout fillets
1/2 cup mayonnaise (lite is OK)
1 tsp. dried dill weed
1 tsp. dry mustard
lettuce leaves

1 lg. cucumber
1/4 cup pine nuts (pignolias)
1/2 tsp. salt
1 Tbs. lemon juice

Dusting spice: 1/2 cup of salt, black pepper, onion powder and garlic
powder. Dust fillets on both sides, wrap in paper towels, and refrigerate a
half-hour or more.
Steam fillets under a high cover for 5-l 0 minutes ( 5 minutes for 3-4 oz
fillets, 10 for 7-8 oz). Core out seeds of cucumber and grate coarsely.
Squeeze out juices, and mix with other ingredients. Place fillets on lettuce
leaves on platter and spoon cucumber mix over them. Chill in refrigerator an
hour or more. For steaming I use an electric wok with a round stainless steel
grill that fits about 2" below the top of the wok.
Stuffed Tomato Alternate: Same ingredients as above plus four medium
tomatoes. Break up steamed trout and mix into cucumber sauce, sort of like
making tuna salad. Chill. Slice tomatoes into eight wedges, but don't cut all
the way through. Flare them out on lettuce leaves, and spoon trout and
cucumber mix into/onto them.

Gary L. Bertrand,
Chern faculty

SALMON BURGERS

16 oz. can salmon, drained
2 1/2 cup bread crumbs
2/3 cups chopped celery
1/3 cup chopped green onion

3 eggs
3 Tbs. salad oil
5 or 6 slices of cheese
3 English muffins, toasted

Combine first 5 ingredients and shape firmly into 5 or 6 patties. In a large
skillet over medium heat, in hot salad oil, fry patties for 10 minutes or until
lightly browned, turning once. Top with cheese and let it melt a little. Serve
on a toasted muffin half.
Kaye Foresman
Mike, '67 BS ME
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CELERY-FLOUNDER ROLLUPS

10 1 I 2 oz. can condensed cream
of celery soup
1 cup cooked rice
113 cup chopped pecans
118 tsp. tarragon, crushed
6 flounder fillets (about 1-112
lbs.)

1 I 4 cup sour cream or plain
yogurt
2 Tbs. fresh chopped parsley (2
tsp.dried parsley)
Paprika
lemon wedges
salad shrimp (optional)

Combine 114 cup soup with rice, nuts, and tarragon. Place 2 Tbs. rice
mixture on each fillet. Roll, fasten with toothpicks. In skillet, blend
remaining soup with sour cream and parsley. Add fillets, cover and cook
over low heat 20 minutes or until done. Stir now and then. Add shrimp
during last 5-10 minutes to heat through. Sprinkle with paprika, garnish with
lemon wedges. Fish is done when it flakes easily when tested with a fork.
Can be frozen. Serves 6.
Charlotte Gerson
Bob, Phys faculty, ret.
SHRIMP DIVAN

20 oz frozen broccoli spears,
thawed
10 to 16 oz. small shrimp,
shelled and deveined
small amount Italian mixed
herbs (rosemary, oregano,
thyme,sage,ma~oram,basil)

1 can condensed cream of celery
soup
1 cup real mayonnaise
1 Tbs. lemon juice
1 cup shredded cheddar cheese
1 cup buttered fine dry bread
crumbs (3 Tbs. butter)
salt and pepper to taste

Make sure that thawed broccoli is thoroughly drained of excess water.
Arrange spears in a greased 7x 11 inch baking dish. Cover with shrimp and
sprinkle lightly with salt, pepper and herbs. Combine soup, mayonnaise,
lemon juice and cheese and pour over shrimp. Top with buttered crumbs and
bake in preheated 350 degree oven for 40 min. Serve with hot rice. Serves 4.
Norman Cox
EE faculty

Here's one of Louisiana's scrumptious dishes. The dish is delicious and can
be prepared in a hurry after a hard day's work.
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PAN FRIED TROUT
WITH LOW FAT GARLIC CREAM SAUCE

1 potato (about 8 oz) peeled and 1 can (12 oz) evaporated skim
thinly sliced
milk
5 lg. cloves garlic, sliced salt
Stovetop: Cook the potato and garlic in the milk until potato is tender
(20-25 minutes in a double boiler-it cooks faster in a single pan but leaves a
gooey mess). Transfer to a food processor and puree. Add salt to taste (I use
a little more that 112 tsp.).
Microwave: Cook potato and garlic on high in a 2-qt. microwaveable bowl
about 5 minutes, mix it up a bit, add milk and heat another 5 minutes.
Uncover and heat on medium for another 5-10 minutes. Puree and add salt.
Keep warm. If it gets too thick, you may want to thin it a little with low fat
milk.
Pan-Fried Trout:
Dusting mix: 1/2 tsp. each of salt black pepper, onion powder, and garlic
powder plus 1-2 tsp. paprika. Dust both sides of fillets, sandwich between
paper towels, and refrigerate a half-hour or more. Press trout into bread
crumbs, and saute in about 1 Tbs. of olive oil, 1-2 minutes per side. Spoon
sauce over fillets and serve.
Gary L. Bertrand
Chern faculty
I particularly like these on a bed of steamed spinach, completely buried in
garlic cream. You have my personal guarantee that you will not be
bothered by vampires for at least two days after eating this. Wolfgang
Puck's book makes this with 112 cup milk and 112 cup heavy cream delicious but contains about 45 grams fat. This is good with only 1 or 2
grams offat.
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BAKED FISH WITH RICE-CHEESE DRESSING

1 cup finely chopped onion
2 Tbs. butter or margarine
3 cups cooked rice
1 cup grated sharp cheddar
cheese
1 tsp. salt

1 I 4 tsp. pepper
1 tsp. sesame seeds (optional)
2 lb. fish fillets (Perch, etc. not
sole)
paprika
melted butter or margarine

Cook onion in butter until tender. Combine next 5 ingredients. Toss lightly.
Spread this in baking pan. Top with fish fillets. Season fillets with salt,
pepper, paprika. Brush with melted butter. Bake at 375 degrees for 30
minutes or until fish flakes easily with a fork. Serves 6.
Charlotte Gerson
Bob, Phys faculty , ret.

You can cut this recipe in half

CURRY SHRIMP CREOLE

12 oz. fresh or frozen peeled
shrimp
1 cup chopped onion (2
medium)
1 med. green pepper, cut in
pieces
1 stalk sliced celery, sliced
1 clove minced garlic
2 Tbs. oil
16 oz. can tomatoes

112 cup slivered almonds
112 cup raisins.
1 I 4 cup snipped parsley
1 I 4 cup chili sauce
112 tsp. salt
1l2tsp.hotpeppersauce
114 tsp. white pepper
1 I 4 tsp. curry powder
1 I 4 tsp. dried thyme, crushed
1 tsp. lemon juice

Thaw shrimp if frczen . In a 12" skillet cook onions, green pepper, celery,
and garlic in hot oil until cri sp-tender; add undrained chopped tomatoes,
almonds, raisins, parsley, chili sauce, lemon juice, salt, hot pepper sauce,
white pepper, curry powder and thyme. Bring to boiling; reduce heat, cover
and simmer 30 minutes. Add shrimp. Return to boiling, reduce heat. Cover
and simmer 5 minutes or until shrimp turn pink. Serve over rice. Serves 4.
Millie Cole
Malcolm, Phys faculty ret.

Nuts, raisins and curry powder give this creole dish a special touch.
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MALU CUTALIS (FISH BALLS)
1 large can (9 114 oz.) tuna
1 small yellow onion, finely
chopped
2 cloves of garlic, finely
chopped
1 jalapeno pepper, finely
chopped
dash of ground cinnamon
dash of ground ginger

1 Tbs. com oil
1 I 4 tsp. salt
112 tsp. lime juice
1 1 I 4 lbs. potatoes, boiled
several egg whites, beaten until
foamy
fine dry bread crumbs
oil for frying

Drain oil from tuna. Flake well and mix with onion, garlic, jalapeno pepper,
cinnamon, ginger, and corn oil. Saute 3 to 4 minutes. Remove from heat.
Mash potatoes free of lumps. Allow to cool enough so that they are not
steaming (if there is too much moisture, they will fall apart when deep
frying). Mix potatoes with fish mixture. Add salt and lime juice. Adjust
seasonings, if necessary. Shape into balls (golf-ball size or slightly larger).
Dip in egg white and toss in bread crumbs. Deep fry in hot oil, a few at a
time, until light brown in color. Drain on paper towels. Serve warm. Makes
18 to 22 fish balls.
Norman Cox
EE faculty

I got this recipe from a friend who grew up in Sri Lanka. These are also
great as a side dish!
JAPANESE SHRIMP BAKE
2 lbs. fresh or frozen shrimp
4 Tbs. sherry wine or lemon
juice
213 cup soft bread crumbs

6 Tbs. melted butter
4 Tbps. chopped parsley
112 tsp. garlic salt
112 tsp. paprika

Place shrimp in a single layer in a shallow baking dish. Sprinkle with wine.
Combine crumbs, butter, parsley, garlic salt, and paprika; sprinkle over
shrimp. Bake at 400 degrees for 15 to 20 minutes or until crumbs are golden
brown. Garnish with sprigs of parsley before serving.
Ruby I. McCurdy
Belding, '38 BS EE
'76 Prof EMgt
OGS
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EAST INDIAN COASTAL SEAFOOD CURRY

1 lb. boneless fish fillets or
1lb. fresh cleaned shrimp
1/2 to 1 tsp. red cayenne pepper
11/2 tsp. salt
6 Tbs. vegetable oil
2 medium onions quartered
1 inch length fresh ginger
1 fresh skinned and roughly
chopped green jalapeno
pepper

1 Tbs. turmeric powder
1 Tbs. cumin powder
1 tsp. curry powder
1/2 bunch fresh cilantro,
optional
2 to 3 sections peeled garlic
2 to 3 tsp. fresh lemon juice
1/2 tsp. sugar
1 (14 fl. oz.) can unsweetened
coconut milk

In blender, finely blend all ingredients except oil, sugar, lemon juice, and
seafood using as little water as possible to make a fairly smooth paste. Heat
oil in heavy bottomed pan. Add blended spice mixture. Brown on
medium-low heat stirring frequently to avoid sticking. Brown for about 5 to
8 minutes until the aromatic blending of spices and browning of onions is
noticeable. Add more oil if necessary and drain off excess oil after mixture
is well browned and oil separates out. It is important to brown the mixture
well without letting it scorch. Sprinkle several drops of water on mixture to
separate out the oil. Cook for one more minute at low heat covered. Remove
from heat. Drain off excess oil. Add one can unsweetened coconut milk.
Bring to a gentle boil. Add boneless fish cut in l-inch wide strips and/or
cleaned deveined raw shrimp. Heat until fish or shrimp is cooked to tender
not tough stage. Add sugar and lemon juice. Add salt and Tabasco to taste.
Serve immediately over rice. The curry base can be prepared ahead of time
and seafood added and cooked just before serving. Garnish with fresh
cilantro if desired. Makes 4 to 6 servings.
Gwen Mathews Sieck
*Lawrence, Prof CE faculty

Modified family recipe of Mrs. Sieck from Madras India.

Historical Morsels
1n 1903 the sophmore class made a heavy canvas
blanket equipped with handles along its sides.
They captured freshmen and placed them on the
blanket. "the object being to discover which
freshmen could be sent the highest or present the
most amusing spectacle."
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CUBAN SHRIMP

2lbs. large headless shrimp in
shells or 3 lbs. large shrimp in
shells with heads
2 cups converted rice
28-30 oz. canned tomato sauce
(unflavored)
2 (6 oz.) cans Durkee's French
fried onion rings (see note)
1 1/2 Tbs. finely chopped onion
1 1/2 Tbs. finely chopped celery
3 lemons

1 to 2 bay leaves
butter
salt
whole peppercorns
black pepper
white pepper
red pepper
garlic powder
sugar
prepared horseradish
Worcestershire sauce
Tabasco sauce

Cooking the shrimp: In a medium kettle put 10 cup of water, add the juice
of 1 lemon, half a lemon (whole), 1 or 2 bay leaves, 12 peppercorns and a
generous shot of Tabasco sauce. Bring to a boil. Add the shrimp (in their
shells and with heads) and cook until done. Remove shrimp, letting the
water continue to boil. Shell (and remove heads of) the cooked shrimp and
set aside. Strain the liquid and save 2 1/2 cups of it.
Cooking the rice: In a loaf pan (5x9 by 2 1/2 inches deep) combine 2 cups
converted rice, I 1/2 Tbs. finely chopped onion, I 1/2 Tbs . finely chopped
celery, 1/8 tsp. garlic powder, and a pinch each of white pepper, red pepper,
and black pepper. Melt 1 1/2 Ths . unsalted butter in the 2 ! 12 cups of
shrimp-boil stock (if you usc salted butter, omit the extra salt; otherwise,
now add 1/2 tsp. salt). Add to rice mixture and mix well. Cover loaf pan
tightly with aluminum foil and bake in a 350 degree oven until rice is done
(about 70 minutes).
Cooking the sauce: Warm tomato sauce in a saucepan. Taste. If the sauce is
too acid, add a little sugar (l tsp. should be enough). Then add - carefully the juice of I lemon, I tsp. Worcestershire sauce, 1 tsp. prepared
horseradish, and 1/2 tsp. salt. Add the seasonings a bit at a time, tasting
periodically. What is wanted is a slightly salty sauce with a hint of sour
(lemon), a suggestion of savory (Worcestershire sauce) and a mild, but
discernible bite (horseradish). Lemons vary and prepared horseradish is
variable in voltage. If the sauce is sour, or tastes like steak sauce, or
suggests a Tex-Mex salsa, you have used too much. On the other hand, don't
be afraid to add more seasoning if the sauce is utterly bland.
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Assembly: When ready to serve, cover each plate with a bed of rice, divide
the shrimp and lay on the rice. Pour the tomato sauce over the shrimp and
rice and over all put a generous helping of fried onion rings.
Note: If you are good at making fried onion rings, you m ay want to
substitute your home made onion rings for the Durkee's canned ones. Home
made rings are better (Slice the onions very thin, use a light coating of thin
batter, and deep-fry until crispy and light brown) .
Arthur L. Irion
daughter Janet Turkovic, KUMR

SEAFOOD GUMBO

1 cup oil
2 1/2 lbs. medium shrimp,
peeled
1 1/2 lbs. andouille or spicy
sausage, sliced
1 cup flour
4 cups onion, chopped
2 cups celery, chopped

2 cups green pepper, chopped
2 cups okra, chopped
1 Tbs. garlic, chopped
8 cups stock water with bouillon
1 cup chopped green onions
cooked rice

Saute sausage and shrimp in oil. Remove from pot. Make "roux" with equal
parts (I cup) of oil and flour; mix in heavy skillet on high heat, stirring
constantly until "roux" is color of dark brown gravy (do not burn). Add
onion, celery, green pepper, okra and garlic and cook until glaze forms and
vegetables are tender. Return shrimp and sausage to pot and cook on low
heat, gradually stirring in liquid and bring to a boil. Reduce to simmer. Cook
for an hour or more. Season to taste (Creole seasoning is good too).
Approximately 10 minutes before serving, add chopped green onions ,
including tops. Serve over rice. Add file powder to individual servings, 114
tsp. or so.
Marybeth Killinger
Curt, '73 BS AMth
'80 MS EMgt

OGS

Chicken can be used

if shrimp is. unavailable.
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AVOCADO SEAFOOD SALAD TARTS

3 avocados
3 Tbs. lemon juice
1 cup dairy sour cream
71/2 oz. canned tuna or canned
crab, shrimp, lobster or
salmon

3 Tbs. chopped celery
1 Tbs. chopped parsley
5 radishes, sliced
6 baked 4-inch tart shells
2 Tbs.' chopped green onion

Cut avocados lengthwise into halves; remove seeds and skin. Cut avocado
into 12 crescents 114 inch thick; sprinkle with lemon juice; combine with
sour cream. Drain tuna; separate into large flakes. Add onion, celery,
parsley and radishes. Save 12 radish slices for garnish. Fold avocado, cream
mixture into tuna mixture. Fill tart shells and garnish each with 2 avocado
crescents and 2 radish slices.
Mary Anderson Rothband
Paul, 43 BS ChE
OGS

SHRIMP ON A SKEWER

1 /3 cup salad oil
1/3 cup lemon juice
3 or 4 cloves garlic, minced
1 1/2 tsp. salt
1/2 tsp. paprika
1/4 tsp. pepper

1lb. (about 30) raw cleaned
shrimp (2 lbs. in shell)
2 medium green peppers, cut in
wedges
2 medium onion, cut in wedges
12 red cherry tomatoes

Combine first 6 ingredients and pour over shrimp and refrigerate at least 2
hours. Drain, reserving marinade. On 6 greased 12-inch skewers, alternate
shrimp, green pepper, and onion. Brush with marinade. Broil 3 inches from
heat about 13 minutes, turning once, and brushing with marinade. During
last 2 or 3 minutes, place tomatoes on skewers.
Marjorie Marshall
Stanley, EE faculty, ret.
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LEMON-HERB BAKED TROUT

1/2 cup bread crumbs
2 Tbs. parmesan cheese
1/4 tsp. thyme
1 I 4 tsp. basil
1/8 tsp. pepper
1/2lb. trout fillets
2 Tbs. parsley

dash garlic powder or one clove,
minced
1/8 tsp. tarragon
1 Tbs. butter, melted
1 Tbs. lemon juice
vegetable cooking spray

Combine dry ingredients. Dredge fillets and arrange in a baking dish coated
with vegetable spray. Combine melted butter and lemon juice. Drizzle over
fillets. Cover and bake for 10 minutes. Uncover and bake an additional 5
minutes or until fish flakes easily.
Kaye Foresman
Mike, '67 BS ME

JAKE•s DEEP FRIED FISH

fish of your choice (bass,
bluegill, crappie, catfish)
4 cups cornmeal
1 cup flour

2 tsp. salt
1/2 tsp. pepper
1 can condensed milk
peanut oil

Cut fish into bite size pieces. Place oil into a deep cast iron pot, heat to 360
degrees. Combine flour, corn meal, salt and pepper in a large brown bag.
Shake to mix. Dip fish first in milk, then corn meal mix, shake to coat. Drop
into hot oil and fry until brown. Lift out of oil with slotted spoon and drain
on a paper towel. Delicious!
Glendon "Jake" Stevens
CE faculty, ret.

This needs to be served with wife Shirley's hushpuppies. See bread chapter.
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BAKED FISH PARMIGIANA

4 servings fish fillets (1-11/2lb.
sole)
salt & freshly ground pepper to
taste
sliced mushrooms
1 cup canned tomato sauce

1 1/2 tsp. cornstarch (optional)
1/2 cup grated Parmesan cheese
Mozzarella cheese, grated
(optional)
2 Tbs. melted butter

Preheat oven to hot (425 degrees). Place fish in a shallow buttered
dish and season with salt & pepper. Spread mushrooms on top.
tomato sauce over each fillet and sprinkle with cheeses. Drizzle with
butter. Bake uncovered, until fish flakes easily when tested with
15-20 minutes. Serves 4.

baking
Spread
melted
a fork,

Charlotte Gerson
Bob, Phys faculty, ret.

ORANGE-Y REEF SNAPPER

1-1/2lb. snapper fillets,
skiru'led
1/3 cup orange juice
concentrate, thawed

2 Tbs. salad oil
2 Tbs. soy sauce
2 Tbs. cider vinegar
1/2 tsp. salt

Thaw fish and cut into serving portions. Place skinned side up on a
well-greased baking/broiling pan. Combine remaining ingredients and brush
fish with sauce. Broil 4 inches from heat for 5 minutes. Turn fish carefully
and brush with sauce. Broil 5-7 minutes longer or until fish flakes easily
when tested with a fork. Serves 4.
Charlotte Gerson
Bob, Phys Faculty, ret.

Note: Pan can be foil-lined for easier clean-up. Other fish can be
substituted.
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BOUILLABAISSE

1/2 tsp. salt
1/2 tsp. pepper
1/2 tsp. garlic powder
1/2 tsp. onion powder
1/2 tsp. dill weed
1/8 tsp. cayenne
3 cups water
1 med. onion
1 Tbs. parsley, chopped
1 rib celery
1 tsp. coriander seed
1 tsp. fennel seed
1-2 bay leaves
1/2 tsp. basil

1/4 tsp. thyme
1/8 tsp. cayenne
3 whole cloves
12-16 oz fish, chopped
1 lg. chopped onion
1 clove garlic, minced
1 can diced tomatoes
1 can crab meat
1 glurk Louisiana hot sauce
1 Tbs. olive oil
1/2 tsp. salt
1 Tbs. lemon juice
1 Tbs. oyster sauce
1 Tbs. Worcestershire sauce

Rub first 6 ingredients (spices) into fish, wrap in paper towels and
refrigerate an hour or more. Bring next 11 ingredients to a boil, and simmer
for 1/2 hour. Strain and reduce to 2 cups liquid, if necessary. This may be
refrigerated for a day or two. Prepare one cup of rice with two cups of
water. Saute chopped onion in olive oil in large pot until limp and
translucent. Add garlic and saute about another minute. Stir in fish stock,
tomatoes, hot sauce, Worcestershire sauce and salt. Simmer about I 0
minutes and adjust salt and pepper. Stir in crab meat and oyster sauce, then
add fish. Simmer I 0 minutes more, maybe 15 if the fish is thick. Serve
over rice.
Gary L. Bertrand
Chern faculty

SOLE SURVIVOR

lib. fillet of sole

1 can cream of shrimp soup

Lay fish in pan with salt, pepper, and tarragon to taste. Bake 20 minutes at
400 degrees. Pour soup over fish and bake an additional 5 to I 0 minutes at
325 degrees until fish is done and soup heated through. Add 2 to 3 Tbs.
sherry if desired.
Maurita Stueck
*Neil, '43 BS CE
OGS
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CANADIAN BACON BAKE
1 I 4 cup butter, melted
1 I 4 cup flour
112 tsp. salt
118 tsp. pepper
2 cups milk
1 cup sour cream

2 Tbsp. parsley
8 eggs, beaten
4 oz. shredded cheddar cheese
8 oz. pkg. frozen hash browns,
thawed
1 lb. Canadian bacon, sliced thin

Blend butter, flour, salt, and pepper in 3 qt. saucepan. Stir in milk. Cook
until thickened, stirring constantly. Stir in sour cream, parsley, eggs, cheddar
cheese and hash browns and mix well. Pour into a lightly greased 9" x 13"
baking pan. Arrange overlapping slices of Canadian bacon on top. Bake
uncovered for 40 minutes. Serves 8.
Karen White
Environ. Mgmt Serv.

LAMB LEG STEAKS WITH APRICOTS
4 lamb steaks
1 I 4 cup flour
1 Tbsp. Crisco oil
113 cup dried apricots
314 cup water
2 Tbsp. brown sugar

112 tsp. curry powder
112 tsp. dry mustard
112 tsp. ginger
1 Tbsp. all-purpose flour
2 Tbsp. vinegar
1 I 4 cup tomato catsup

Trim fat from steaks, coat with flour, and brown both sides in oil in a skillet.
Drain on paper towel s and place one layer deep in an ovenproof dish. Add
dried apricots, chopped or whole to the water in a small saucepan. Simmer
covered, for 10 minutes. Mix remaining ingredients in a small mixing bowl.
Pour enough hot water from the apricots onto them to make a thin smooth
paste. Pour this mixture back into the saucepan with the apricots and bring
to a boil; stirring constantly. Pour over chops, cover tightly, and bake in a
325 oven for about 2 hours. Turn chops occasionally during cooking. There
should be 4-5 Tbsp. liquid for serving. Add extra liquid during cooking if
lid (or aluminum foil) is not tightly fitting . Drain off any excess liquid to
remove fat and pour fat-free liquid back over chops and serve.
Jo Ann Burgett
Max , '54 BS CE
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VENISON ROAST

1 I 4 lb. butter
juice of 1 I 2 lemon
1 112 tsp. salt
1 I 4 tsp. pepper

1 tsp. W orcestershire sauce
1 clove garlic, sliced
1 cup red wine
1 (6 to 8 lb.) roast

Combine first 7 ingredients. Brush venison thoroughly with sauce; let stand
for 2 to 3 hours at room temperature. Brown in a 475 oven. Cover and
reduce heat to 300. Roast for about 6 hours. Baste occasionally with sauce
during cooking time. Serves 8.
Kay Morgan
Ray, Geol Faculty, ret.

COUSCOUS COUSCOUS ROYAL- AS SERVED IN PARIS

1 qt. canned tomatoes (I used
my homemade canned
tomatoes)
3lg. onions
112lb. mushrooms
2 ribs of celery
1 turnip
2 potatoes

1 tsp. bouillon
carrots
parsley, basil, salt, pepper, juice
from cooking lamb (added to
taste)
roast leg of lamb
smoked sausage
2 chickens (no wings)

Simmer all afternoon the tomatoes, onions celery and spices and add water
as needed. Add mushrooms. Add potatoes and turnip just in time to get soft
before serving. Cook separately leg of lamb, smoked sausage and chickens
in shake and bake or your favorite breading. Cook couscous. Cook as to
directions on box. To serve: place cooked couscous in individual soup
dishes. Put soup on top and the three meats on top of all. Serves 6 .
Dorothy Schearer
*Laird, Phys
Curator's Prof
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TURKEY CHILl
2lbs. ground turkey
1 med. chopped onion
1 med. chopped green pepper
2 cloves minced garlic
16 oz. can whole tomatoes
10 oz. can tomatoes and green
chilies

1 or 2 cups tomato juice
1 or 2 Tbsp. chili powder
1 Tbsp. prepared mustard
1 tsp. paprika
1/2 tsp. salt
1 I 4 tsp. pepper
2 (15 oz.) cans chili hot beans

Saute turkey, onion, green pepper, and garlic until turkey loses its pink
color. Stir in remaining ingredients. Bring to boil; cover, reduce heat and
simmer for one hour. Makes 8 cups.
Sharon Weise
Ted, '67 BS EE
OGS

BEEFALO
1 Beefalo sirloin steak, 19.6 mm
thick
.1183 liter Kikkoman soy sauce
.1183 liter favorite wine

monosodium glutamate or
papain meat tenderizer (from
papaya fruit)

Into a large glass pan, pour soy sauce and wine. Marinate the steak for 2
minutes on each side. Remove the steak and place it upon a heavy cutting
board. Sprinkle generously with msg or papain meat tenderizer. Puncture
steak 100 times with a sharp dinner fork to let the tenderizer penetrate. Turn
steak over and do the same thing on the other side. Return to marinade for 2
hours. Refrigerate. Bring charcoal to full glow in a smoker style grill. Add
several freshly cut green sticks of oak or hickory around the edges. Put the
steak on the hot grillwork. Cool 66% of the desired time with the lid of the
smoker/grill fully closed. Open, turn steak over, baste with remaining sauce,
close an cook the remaining 34% of the time. Serve on a hot china plate
with wild rice. Microwave remaining sauce for pasteurization and use to
flavor rice to perfection. This will produce a superb meal!
George W. Karr
'92 BS Life Sci.

Note: Beefalo, due to the more tender meat and less insulating fat, will cook
more rapidly than beef or pork. Don't over cook.
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ELEPHANT STEW

1 large elephant
2 rabbits (optional)

salt and pepper
lots of brown gravy

Cut elephant into bite-sized pieces. This will take about two months. Add
enough brown gravy to cover. Cook over kerosene fire for about four weeks
at 425. If more than 3800 people are expected, the two rabbits may be
added; however, do this only in an emergency as most people do not like
"hare" in their stew. Guaranteed to please. (Serves about 3800 people)
Clemie Stewart
Bill, '54 BS CE
Floyd Baker
Friend of UMR

Historical Morsels
In 1924, the parlors and sidewalks of Rolla literally hummed with news
about an incident at the annual freshman smoker, where students
witnessed a demonstration of exotic dancing
by a group of ladies from St. Louis. Indignant
cries of church groups and sewing circles
regarding "student boys just out of hand"
prompted an editorial in the MINER
condemning such gossip and concluding that
when Sinclair Lewis conceived the novel Main
Street, he must have had the people of Rolla in
mind.

A T A S T E 0 F R 0 L L A

John <Pack,John Gill an,d Gustavus ©uncan
-the first graduates of M3M, 1874
Most of the first students of MSM came from the Rolla area and lived at home.
Gill rode the train each day from his home on the Little Piney River, 10 miles west of
Rolla, and Pack drove a team of horses from his father's farm six mi les from town. In the
spring of 1872 Duncan organized a "club" that included Pack and Gill and two other
students. Together they rented three rooms over a hardware store, hired a cook, and
"went to housekeeping." They reserved the front room for study and "its quiet was never
disturbed during study hours."
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SOUR CREAM ENCHILADAS
1 pkg. flour tortillas

Filling:
2 cups grated cheese
Sauce:
1/2 cup chopped green onions
2 cans cream of chicken soup
3 whole chicken breasts, cooked
1 (4 oz.) can chopped green chili
and chopped
16 oz. sour cream
Mix together the ingredients for the sauce and set aside. Mix the ingredients
for the filling and set aside. Place small amount of sauce in bottom of 9x 13
inch baking dish. Along centerline of tortilla place 1/12 of chicken mix and
2 Tbs. of sauce leaving 1 1/2 inch on each end. Roll tortillas and place side
by side in baking dish. Pour remaining sauce over tortillas. Bake
uncovered at 350 degrees for 30 minutes. Serves 12.
Ann Horst
William, '51 BS MetE
'52 MS MetE

OGS
Ken Asher uses 1 cup of sour cream and suggests using Monterey Jack
cheese.
Kenneth Asher, UMR Staff
Rita Lange uses 1 large can of evaporated milk instead of sour cream and
adds a can of mushrooms instead of chilies. She uses 112 pound of cheddar
cheese.
Frank & Rita Lange, Parents Board
son Cary, student
Jo Hackett uses 1 can of soup, Longhorn cheese and omits the sour cream.
Jo Hackett
Friend of UMR

Historical Morsels
For over two decades the holiday season at UMR
has included a tribute to the 16th century music
and dance with the annual Madrigal Dinners,
performed by the members of Collegium Musicum,
a group of singers and instrumentalists that
perform Renaissance-era Music.
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SOUR CREAM ENCHILADAS

10 oz. can enchilada sauce
16 oz. can whole tomatoes,
undrained finely chopped
vegetable oil for frying 12 com
tortillas

3 cups Mexican meat-thawed
11/2 cup grated cheese
11/2 cup sour cream

Combine enchilada sauce and chopped tomatoes in a medium sauce pan.
Cook over medium heat until mixture boils. Reduce heat and simmer. Heat
oil in small skillet and dip tortilla in hot oil for several seconds then dip into
hot enchilada mix. Set aside. Heat Mexican mix in small saucepan. Place
114 cup meat mixture on each tortilla and sprinkle with 2 Tbs. grated cheese.
Roll and place seam down in shallow baking dish. Pour enchilada sauce
over top; sprinkle with cheese. Bake 15 minutes until bubbly. Top with sour
cream. Serves 6.
Bev Oster
Ken, '72 MS E. Mech
'76 PhD CE
BE faculty

GREEN ENCHILADAS
1 lb. grated Jack cheese
1 large onion chopped
8 oz. can chopped olives
10 6" flour tortillas
2 Tbs. butter

2 Tbs. of flour

2 cups chicken broth
16 oz. sour cream
8 oz. can diced green chilies

Put cheese, onion and olives in each tortilla, roll up and place in 9x 13
baking dish. Melt butter and flour in skillet to make a paste. Add chicken
broth. Cook until it is a little thick; stir in sour cream. Take off heat; add
chilies. Pour over enchiladas. Top with more cheese. Bake at 350 degrees
until cheese on top melts and enchiladas are heated through, about 30-45
minutes. Serves 5.
Karen Swope
Advancement
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CAN OPENER ENCHILADAS

1 can (10 3 I 4 oz.) condensed
cream of chicken soup
1 (16 oz.) can refried beans with
chilies
1/2 cup sliced green onions
1 Tbs. chili powder
1 (12 1/2 oz.) can chunked
chicken

1/2 cup dairy sour cream
1/4 cup milk
1 package (12) 6" or regular
flour tortillas
12 oz. block shredded Monterey
Jack cheese
1 can (16 oz.) enchilada sauce

In a non-metal bowl combine soup, beans, onion and chili powder.
Microwave on high uncovered for 4 minutes. Stir in chicken, sour cream
and milk. Split package of tortillas. Cook on high for 1 minute. Spread a
thin covering (approx. 1/2 cup) of chicken mixture on bottom of 13x7 glass
pan. Spread 1/4 to 1/3 cup of chicken mixture on each tortilla. Top with
about 2 Tbs. of cheese. Roll up and place seam side down in baking dish.
Cover with enchilada sauce. Cover pan with saran wrap and cook 5
minutes. Turn a 114 turn and cook 5-8 minutes until heated through. Top
with remaining cheese and cook uncovered 2 minutes or until cheese is
melted.
Rosey Hoffmann
Vic, '60 BS GGph, '88 Prof.
OGS

I usually have room for only 9-10 of th e tortillas, but use all of the chicken
mixture.

TACO CASSEROLE

2 lbs ground beef (brown &
drain off fat)
2 pkg. dry taco mix
2 sm. cans tomato sauce
2 cups water

2 cans drained red or kidney
beans
taco chips
grated cheddar cheese

Combine ground beef, taco mix, tomato sauce and water and simmer for 10
minutes. In large casserole dish or 9 x 13 " pan, place a layer of large taco
chips, a layer of meat and 1/2 of drained beans. Sprinkle on layer of grated
cheddar cheese. Make another layer as above. Stand taco chips around edge
of pan. Bake 30 minutes at 350 degrees . Serves 8-10.
Joyce Abbott
HRS

8-4

Casseroles

BURRITO PIE

1I4 cup salad oil
4-8 inch flour tortillas
1 lb. ground beef

1 small clove chopped garlic
1/2 cup onion, chopped
4 oz. can chopped green chilies

1 /3 cup taco sauce
1 can refried beans
salt
1/2 lb. shredded colby /jack
cheese
lettuce and tom a toes

Fry tortillas in oil for 30 seconds on each side and drain on paper towels.
Preheat oven to 350 degrees. In same skillet cook ground beef, onion and
garlic until juices evaporate. Remove from heat and stir in green chilies,
taco sauce, refried beans and salt. In a 9 inch pie plate place I tortilla, top
with 114 ground beef mixture and 1/4 shredded cheese. Repeat this 3 times.
Bake at 350 degrees for 30 minutes. Top with shredded lettuce and diced
tomatoes. May top with olives and sour cream if desired. Serves 4.
Janet Jaggi
Dennis, '70 BS ME

ONE STEP TAMALE PIE

1 lb. ground beef
1 cup chopped onion
1 clove of garlic or 1 tsp. garlic
powder
2 - 8 oz. cans seasoned tomato
sauce
1 cup milk

2 slightly beaten eggs
12 oz. can whole kernel corn,
drained
1 /2 cup ripe olives, sliced
dash of Tabasco
2 tsp. chili powder
2 tsp. salt

Brown the beef, onion, and garlic and drain. Mix rest of ingredients well
and bake in 9x 13 inch baking dish at 350 degrees for 45 minutes. Serves 8.
Norma A. Dumm
Lee D., '33 BS CE, '42 Prof CE
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DEBBY'S BLACK BEAN ENCHILADAS

1/2 c brown rice
1 can black beans
1 cup salsa
1/2 juice of lime

shredded cheddar cheese
6 flour tortillas
1 can enchilada sauce

Cook rice according to directions on package. When done, add the can of
black beans, and the cup of salsa. Put heat on low and allow to simmer.
Squeeze lime juice over all and mix well. While mixture simmers, heat flour
tortillas in microwave (as many as you need). Remove from microwave.
Place tortilla on plate. Spoon rice/bean mixture onto tortilla and spread it
out. Sprinkle shredded cheese over it. Pour some enchilada sauce over all.
Put waxed paper over enchilada and heat in microwave on 1/2 power for 2
minutes. Serves 6.
Debby Dunstedter
Friend of UMR

MEXICAN CASSEROLE

2 lbs. ground beef
10 oz. can Milnot
1 can cream of chicken soup
lOoz can of enchilada sauce
(mild or hot)

1 bag taco flavored Dorito chips,
crushed
several slices mild cheddar
cheese
1 onion chopped
1 can cream of mushroom soup

Brown beef and onion in Dutch oven , add Milnot, soups and enchilada
sauce. Simmer I 0 min. over low heat, stirring often. Grease a 9x 13 dish &
spread crushed chips on bottom. Carefully add meat mixture and top with
cheese slices. Bake in 350 degree oven till cheese melts.
Mary Gabel, Library

This recipe makes a bunch and kids love it!
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MAKE-AHEAD EGGS BENEDICT

4 English muffins
16 thin slices Canadian bacon
8 eggs
1/4 cup margarine or butter
1I4 cup flour
1 tsp. paprika
1/8 tsp. nutmeg
2 cups milk

2 cups shredded Swiss cheese
1/2 cup dry white wine
1/2 cup crushed cornflakes
(1 cup before crushed)
1 Tbs. melted margarine or
butter
1/8 tsp. pepper

Split and toast English muffins. Arrange muffins in a 9" x 13" baking dish,
cut side up. Place 2 bacon slices on each muffin half. Half fill 1O" skillet
with water, bring just to boiling, break one egg into a dish, carefully slide
egg into water. Repeat with 3 more eggs. Simmer uncovered 3 minutes or
until set. Remove eggs with a slotted spoon, repeat with remaining eggs.
Place one egg on top of each muffin stack, set aside.
Sauce: In a medium saucepan, melt 1/4 cup margarine or butter, stir in
flour, paprika, nutmeg, pepper and milk all at once. Cook and stir until
thickened and bubbly; stir in cheese until melted; stir in wine. Carefully
spoon sauce over muffin stacks, combine cornflakes and 1 tablespoon
margarine or butter. Sprinkle over muffin stacks, cover, chill overnight. To
serve, bake uncovered in a 375 degrees oven for 20-25 minutes or until
heated through. Serves 8.
Millie Cole
Malcolm, Phys faculty, ret.

This is with cheese sauce instead of Hollandaise.

SCALLOPED PINEAPPLE

6 slices white bread, cubed
2 cups sugar
3 eggs

1/2 cup butter
1/2 cup cream or milk
1 (No. 2) can crushed pineapple

Beat eggs, then add sugar, butter, cream and pineapple. Then add b~ead
cubes. Pour in greased baking dish and bake at 300 minutes for 45 minutes
to 1 hour. Should be lightly brown on top. Serve warm. Serves 8.
Louise Wilson
Uni. Advancement

Casseroles
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HUEVOS SONORENSE
1 (16 oz.) can tomatoes
1 (16 oz.) can Rotel tomatoes
1 cup chopped onion
1 cup chopped green pepper
2 cloves minced garlic
3 Tbs. olive oil
1I4 cup juice from tomatoes

2 tsp. oregano
2 Tbs. flour
1/2 tsp. cumin
1 /2 tsp. chili powder
1/8 tsp. cayenne pepper
6 eggs

Line a 12x8x2 inch pan with corn tortillas and extend them 1/2 inch up sides
of pan. Drain tomatoes, reserving 1/4 cup juice. Saute onion, green pepper
and garlic in 3 Tbs. olive oil. Add juice and next 5 ingredients. Cook 5
minutes. Pour over tortillas. Make 6 indentations and break one fresh egg
into each. Place in oven and bake at 350 degrees for 25 minutes. Sprinkle
with grated cheddar cheese and sliced black olives. Bake 5 minutes longer.
Jane Hallett
Bill, '55 BS MetE
OGS

BREAKFAST CASSEROLE
2 lbs sausage, fried and drained 1 doz. eggs
sliced bread, crust removed
1 cup. milk
2 cups cheddar cheese
salt & pepper
Line pan with bread, sprinkle sausage then cheese on the bread. Beat eggs,
milk and seasoning until well blended. Pour this over bread mixture and
refrigerate 12 hours or overnight. Bake at 325 degrees for 45 min. to 1 hour.
Must prepare ahead. Use a 9" x 13" pan. Serves 12.
Beverly Johnson
Uni Adv

You could stretch this recipe by adding another layer of bread, sausage &
cheese, then increase the eggs and milk by half.
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FANCY EGG SCRAMBLE
3 Tbs. butter or margarine
1 cup Canadian bacon, diced
1I4 cup scallions, chopped
12 eggs, beaten
1 can (4 oz.) sliced mushrooms,
drained
4 tsp. butter or margarine
2 1I4 cups soft bread crumbs
1 /8 tsp. paprika

Cheese Sauce:
2 Tbs. butter or margarine
2 Tbs. flour
1 /2 tsp. salt
1 /8 tsp. pepper
2 cups milk
1 cup grated American cheese

Melt 3 Tbs. butter in large skillet. Cook bacon and scallions in butter until
scallions are translucent. Add eggs and scramble. Fold mushrooms and
cooked eggs into cheese sauce and turn into 11 x7 greased baking dish.
Melt 4 tsp. butter and combine bread crumbs and paprika. Sprinkle mixture
on top of eggs. Recipe can be prepared ahead to this point, covered and
refrigerated until 30 minutes before serving time. Bake uncovered at 350
degrees for 30 minutes.
Cheese Sauce: Melt butter in saucepan; blend in flour, salt and pepper.
Add milk, and cook over low heat, stirring constantly, until mixture is
bubbly. Stir in cheese and continue cooking until cheese is melted.
Dr. and Mrs. Warren Molton
Friends of UMR

COMPANY BREAKFAST CASSEROLE

1 1 /2 lbs. bulk pork sausage
9 eggs, beaten
3 cups milk
1 1 /2 tsp. dry mustard
1 tsp. salt

6 slices bread, cut or torn into
cubes
1 1/2 cups shredded cheddar
cheese

Cook sausage over medium heat until done, stirring to crumble. Drain well.
Combine sausage and remaining ingredients, mixing well. Pour into greased
l 3x9x2 pan. Refrigerate overnight. Bake at 350 degrees for one hour.
Joan Holcomb, Former Sec. in Mining
Lester, '51 BS MinE
Wonderful breakfast for a house-full!

Casseroles
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BRUNCH CASSEROLE

8 slices of cubed bread
2 cups of grated sharp cheddar
cheese
1 lb. bacon or 1.5 lbs sausage cut
into bits
6 eggs

21/4 cups milk
3 I 4 Tbs. dry mustard
1 can mushroom soup
1/2 cup milk

Put bread in sprayed 9x13 pan. Spread with cheese. Brown, drain and
place cooled meat on top. Beat eggs with 2 1/4 cups milk and mustard, pour
over top, cover and refrigerate overnight. Mix soup and 112 cup milk, pour
over top and bake 50 minutes at 350 degrees. Serves 12.
Lori Uhe
Gerald, '62 BS Chem

SEAFOOD CASSEROLE

1I4 cup melted butter
1/3 cup chopped onion
1 /3 cup all purpose flour
1 tsp. salt
1/2 tsp. white pepper
1 cup half and half
1 cup milk
2 Tbs. lemon juice
6 oz package frozen crab meat

1 cup cooked, peeled &
deveined shrimp
5 oz. can water chestnuts,
drained and sliced
2 cups cooked regular rice
2 Tbs. chopped pimento
1 cup shredded cheddar cheese
(divided)

Saute onion in butter until tender. Add flour, salt and pepper; cook until
bubbly. Gradually add half and half and milk, stirring constantly; cook over
low heat until smooth and thickened. Remove from heat. Add remaining
ingredients except 1/2 cup cheese; stir to blend. Spoon mixture into lightly
greased casserole. Sprinkle with reserved cheese. Bake at 325 degrees for
30 minutes. Serves 6-8.
Joan Emerson
Billy, '44 BS CE

Any leftover is excellent when lvanned later and eaten. This recipe seems
be universally liked. It can be made ahead and fro zen.

to
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TEXAS CORNBREAD DRESSING
1 box Jiffy Cornmeal-baked as
directed
6-8 slices white bread-torn in
pieces
5 cups chicken broth-may use
bouillon cubes
1 sm. onion-chopped

3 Tbs. margarine-melted
4 stalks of celery-diced
1 /2 lb. bulk pork sausage (I use
Rice's) fried and drained.
2 eggs beaten
salt & pepper

Soak bread and cornmeal in chicken broth until soft and all liquid absorbed.
Saute onions and celery in melted margarine until tender. Add fried sausage
and eggs-salt and pepper to taste. Place in greased 9x 13" pan or other
casserole bowl of choice. Bake at 350 degrees for about 45 minutes or until
done in center. Serves 10-12.
Carolyn Baker
Health Services

Make ahead and freeze for a quick dish when busy, for holidays
anytime.

or

TUNA NOODLE CASSEROLE

2 boxes macaroni and cheese
1 stick butter or margarine
11/2 cups milk

1 can cream of mushroom soup
2 cans tuna

Prepare macaroni as directed on boxes except increase milk to 1 1/2 cups
(3/4 cup per box.) In a large casserole dish mix macaroni and cheese, soup
and tuna. Bake for 20-25 min. in 325 degree oven. Serves 6.
Chris Townsend
Computer Center

Chris reduces the margarine to 112 stick and uses water packed tuna for a
low calorie dish. Chris designed the macro that we typists used. She has
shown outstanding patience with us all!!
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LUNCHEON CASSEROLE

7 1/2 oz. can crabmeat
11/3 cups shredded Swiss
cheese (reserve 1/3 cup for
topping)
1 lb. zucchini
1 chopped onion
2 cloves garlic (crushed)

1 stick butter
1 cup seasoned bread crumbs
(reserve 1/3 cup for topping)
salt
pepper
paprika
1 tsp. dried basil

Slice unpeeled zucchini about 114" thick. If slices are large in diameter, cut
in half. Saute zucchini and onion in 2/3 stick of butter in covered pan until
tender. Add salt to taste. In separate skillet, melt the remaining butter. Saute
the crushed garlic and crabmeat. Combine crabmeat mixture with the
zucchini-onion mixture. To the combined mixture, add Swiss cheese, basil
and 2/3 cup seasoned bread crumbs. Add additional salt and pepper as
desired. Place the mixture in a 2 quart casserole. Sprinkle the remaining
cheese and bread crumbs and the paprika over the top. Bake at 375 degrees
for 30 to 40 minutes. Serves 4-6.
Marilyn Pogue, Eng faculty, ret.
Jim, Eng faculty, ret.

This dish is especially good with home grown tomatoes in season and hot
rolls. This dish will suffice for a light supper.

EASY CHICKEN CASSEROLE

3 cups cooked chicken
1 can celery soup
1 can mushroom soup

2 cans onion rings
1 can sliced water chestnuts

Save 1/2 can onion rings for topping. Combine ingredients and pour over
chicken. Top with remaining· onion rings and bake at 350 degrees for 1/2
hour.
Mary Fran Berry
Jerry, '49 BS CE
OGS
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HAM AND CHICKEN CASSEROLE

3 cans boned chicken (or 2 cups
of cooked chicken)
2 cups diced ham
2 bunches green onions
1 stick margarine
1 carton cottage cheese
Saute chopped
all ingredients
dish and cover
see the bottom

1 carton sour cream
1 package grated cheddar
cheese
2 cups elbow spaghetti
1 small can mushrooms

onions in melted margarine. Cook and drain spaghetti. Mix
in a large bowl then transfer to a Pyrex rectangular baking
with foil. Bake about 1 hour at 300- 325 degrees or until you
bubble. Be sure it is heated completely through.
Marie Loughridge
Friend of UMR
son-in-law Sam LaPresta, '65 BS MetE
'71 MS EMgt

When cutting up onion cut up the green part also.
Mildred Gevecker uses 1 cup cooked chicken and 1 112 cup cooked ham
and 1 cup each of cottage cheese, shredded cheese and sour cream.
Mildred Gevecker
*Vernon, '31 BS CE, '50 Prof CE
CE faculty

CHICKEN-ALMOND CASSEROLE

4 cups cooked chicken, chopped
2 cups celery, finely chopped
1I4 cup onion, finely chopped
2 chopped hard cooked eggs
1 /2 cup toasted slivered
almonds

2 cans undiluted cream of
chicken soup
1 cup mayonnaise
1/2 cup chicken broth
1I4 cup lemon juice
salt & pepper
1 cup cracker or bread crumbs

Combine all ingredients but crumbs and spoon into lightly greased 9 x 13
pan. Sprinkle with cracker crumbs. Bake at 350 degrees for 40 minutes.
Makes 8-10 servings.
Lady Doris Kirkpatrick
Knighted in St. Pat's Court
Jim, Secretary of State
Knighted in St. Pat's Court
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CHICKEN JAMBALAYA

1 cup chopped green pepper
1 cup chopped onion
2 cloves minced garlic
2 Tbs. salad oil
1 cup diced cooked ham
12 sliced small pork sausage
links

1 cup diced cooked chicken
2 (16 oz.) cans tomatoes
1 cup raw rice
11/2 cups chicken broth
1/2 tsp. thyme
1 tsp. salt
1 Tbs. parsley

Saute onion, green pepper and garlic in hot oil in skillet, stirring frequently.
Add meats and cook for 5 minutes. Do not drain tomatoes but add all
remaining ingredients and place in greased casserole dish. Cover dish and
bake at 350 degrees for I hour. Easy to double or triple, just allow more
baking time. Rice will absorb the liquid.
Pat and Jeff Stoll
KUMR & Friends of UMR

This has authentic Creole flavor as attested to by pe ople who didn't think
you could make jambalaya without seafood. Smoked sausage may be
substitutedfor links and tastes great!

CHICKEN POT PIE

1 whole chicken, boiled and
de boned
1 can (1 lb.) mixed vegetables,
drained
1 can cream of mushroom soup
1 cup chicken broth
1 onion, chopped

CRUST:

1 stick margarine, melted
1 cup milk
1 cup self-rising flour

Mix filling ingredients together and pour into greased 9x 13 pan. Mix crust
ingredients together to form batter and pour over chicken mixture . Bake at
350 degrees I hour or until golden brown on top. This is easy to make.
Serves 6-8.
Barbara Palmer
Arts and Sciences

My kids love this. It's one way of getting vegetahles into them!
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CHICKEN, BROCCOLI AND MUSHROOM PIE
Cheese Crust:
1 cup shredded cheddar cheese
3 I 4 cup flour
1 /2 tsp. salt
1I4 tsp. dry mustard
1I4 cup melted margarine
Filling:
6 oz. boneless, skinless chicken
breast
Sat & pepper
1 Tbs. margarine

1 /2 cup chopped onion
1I4 lb. sliced mushrooms
1 Tbs. flour
1 cup whipping cream
1 tsp. salt
1 /2 tsp. pepper
Pinch nutmeg
2 cups cooked chopped broccoli
3 eggs
1I4 cup Romano cheese
1 cup shredded Swiss cheese

Using pastry blender, combine cheese crust ingredients. Press into a 10" pie
plate onto bottom and sides. Sprinkle chicken breast lightly with salt and
pepper. Bake at 375 degrees for 25 minutes or until done. Cool, cut into
cubes. Melt butter in skillet. Saute onion and mushrooms until tender. Stir in
flour. Add cream, salt, nutmeg and pepper and simmer for 1 minute.
(Mixture doesn't thicken.) Add broccoli, beaten eggs and chicken. Stir in
Romano cheese. Set aside. Assembly: Line crust with shredded Swiss
cheese. Pour chicken mixture over this. Bake at 400 degrees for 15 minutes.
Reduce temperature to 375 degrees and bake for 10 minutes or until golden.
Susie Buescher
Alfred, '64 BS ME, '83 Prof ME

CHICKEN CASSEROLE

4 cups cooked chopped chicken 1 box chicken flavored
2 cans cream of mushroom soup
Rice-a-Roni
1I4 cup chopped onions
Cook Rice-a-Roni according to directions on box. Mix 1 can of mushroom
soup with chopped chicken and onions. Put half of rice in bottom of greased
casserole dish, then add chicken/onion mixture. Add the remaining rice.
Spread second can of soup over top and bake in 300 degree oven for ·30
minutes. Chopped green onions and cashews can be sprinkled on top before
servmg_
Sharon Gugel
Friend of UMR
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CHICKEN SQUARES

2 cups cooked rice
2 beaten eggs
1 cup soft bread crumbs
1 cup chicken broth
1 cup milk
2 cups diced chicken
1/2 cup chopped celery
2 Tbs. chopped green pepper

2 Tbs. chopped pimento
1 Tbs. grated onion
1 tsp. salt
dash of pepper
pinch of rosemary
1 can cream of mushroom soup,
undiluted

Combine all the ingredients except soup. Bake in greased casserole for 1
hour in a 350 degree oven. When ready to serve, top with heated mushroom
soup.
*Mickey Strunk
Mailand,'47 MS ChE
Chem Engr faculty, ret.
Variations: 1 part ham and 1 part chicken; celery soup may be substituted
for mushroom; canned chicken and broth may be used; mushrooms,
pecans, walnuts or ripe olives may be added.
This may be prepared the day before and kept in the refrigerator until time
to cook it.

CHICKEN DIVAN

2 (10 oz.) packages of frozen
broccoli, cooked but firm.
1 can cream of chicken soup
1-2 tsp. lemon juice
1 /2 cup bread crumbs
3 I 4 cup shredded sharp
cheddar cheese

4 chicken breast halves, cooked
and boned, in pieces
1/4 cup mayonnaise
1/2 tsp. curry powder
1 Tbs. margarine

Arrange cooked broccoli in greased 9x 13 pan. Place chicken on top.
Combine soup, mayonnaise, lemon juice and curry powder and pour on top
of chicken. Sprinkle with cheese. Combine bread crumbs and margarine
and sprinkle over all. Bake at 350 degrees for 30 minutes.
Claudia Umphenour
Charles, '71 BS ME
'77 MS EMgt
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KING RANCH CHICKEN

2 chickens or equivalent
1 doz. corn tortillas
1 cup chopped onion
1/2 cup chopped green pepper
1/2 lb. shredded cheddar

1 Tbs. chili powder
1 can cream of mushroom soup
1 can cream of chicken soup
2 cans Ratel tomatoes

Boil and bone chicken, reserving 5 to 6 cups of broth. Wilt tortillas in broth
and line sides and bottom of greased 9x 13 baking dish. Put chicken pieces
in bottom, cover with onion and green pepper. Sprinkle with chili powder.
Add undiluted soups and top with Rotel tomatoes. Bake at 375 degrees for
45 minutes.
Sydney Hunter
St. Pat Coronation Chr.
daughter, Mary Helen, student

May be made the night before and refrigerated. This recipe was given to me
by a friend. I encouraged her to enter it in the Rolla Daily News cooking
contest - she wouldn't so I did and won Grand Prize!

FORGOTTEN CHICKEN CASSEROLE

11/2 lb. chicken pieces
1/2 stick margarine
1 can chicken soup
1 can mushroom soup

1 can celery soup
1 cup whole grain rice
3/4 can hot water
Salt & pepper

Melt margarine and add soups, stir in water and rice, and mix well. Put in
9x 13 baking dish. Salt and pepper chicken and lay on top of rice mixture.
Bake at 275 degrees for 3 hours or until done.
Emea Lee Headlee
grandson Jeff, UMR Senior

Especially good using skinned chicken breasts.
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MEXICAN CHICKEN CASSEROLE

1 chicken hen (about 4 lb.) or 3
whole chicken breasts
2 tsp. salt
1 tsp. pepper
1 bay leaf
1 can condensed cream of
chicken soup
1 can condensed cream of
mushroom soup

1 can (10 1I2 oz.) Rotel
tomatoes with green chilies
1/2 cup chicken stock
salt and pepper to taste
12 com tortillas, tom in small
pieces
2 onions, finely chopped
3 cups grated sharp cheese
(about 3 I 4 lb.)

Cook chicken in water to which has been added 2 tsp. salt, 1 tsp. pepper and
bay leaf. Remove cooked chicken; reserve 112 cup of the chicken stock. Cut
chicken into large, bite-sized pieces; set aside. Combine soups, tomatoes,
chicken stock, salt and pepper to taste. Mix well. In a 3 qt. casserole, make 3
layers in the following order: torn tortillas, chicken, tomato mixture,
chopped onions and grated cheese. Use all ingredients in the 3 layers, being
sure that cheese is on top. Bake at 350 degrees for about 45 min. Serves 6-8.
Peggy F Flippo
Robert V. '50 BS ME

Betty Powell reports that this dish is delicious!

PASTEL ESPANOL

1 chicken
2 doz. corn tortillas
Grated yellow or white cheese

2 cans corn
1 12 oz. mild green chile salsa
1 can evaporated milk

Boil and bone the chicken. Place a small pan over heat and fry the corn
tortillas just lightly in oil, then dip in milk and layer the bottom of your pan.
Place shredded chicken first, then corn, cheese and finally spread the salsa.
Do this on each layer until you have reached the top, then add a final layer
of tortillas sprinkled with cheese. Bake 25 to 30 minutes at 300 degrees.
Jenny Hartung
Mike, '69 BS EE
OGS
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CHEESE N CHICKEN ENCHILADAS
1

1 medium onion, chopped
2 Tbs. margarine
11/2 cups chicken, cubed
1 jar (12 oz.) picante sauce,
divided

1 package (3 oz.) cream cheese,
cubed
1 tsp. ground cumin
2cupscheddarchees~

shredded
8 flour tortillas (6 inch)

Preheat oven to 350 degrees. Cook and stir chicken and onion in large
skillet until cooked through. Drain. Stir in 1/4 cup picante, cream cheese
and cook until thoroughly heated. Stir in one cup cheddar cheese. Spoon
about 1/3 cup mixture in center of each tortilla; roll up. Place seam side
down in a 12x7 inch baking dish. Top with remaining picante sauce and
cheese. Bake 15 minutes. Serves 4-6.
Ellen Krull
Lawrence, '88 BS CerE

CHICKEN FIESTA

1 Tbs. butter
1 sm. chopped onion
4-6 med. sliced mushrooms
4 boneless skinless chicken
breasts
2 cans cream of chicken soup
8 oz. sour cream
4 oz. can chopped green chilies

1/2 cup slivered toasted
almonds
salt
pepper
cayenne pepper
6-8 oz. flour tortillas
1 cup mild shredded cheddar
cheese
1/3 cup milk

Cube cooked chicken. Drain green chilies. Saute onions and mushrooms in
butter for 3 to 4 minutes. Stir in chicken, sour cream, 1 can of soup,
almonds, and chilies. Season with salt and pepper to taste. Mix. Place 1/6 of
mixture in center of tortilla, roll up, and place seam side down in oiled pan.
Combine cheese, milk, and other can of soup. Pour over tortillas. Bake
uncovered at 350 degrees for 30-35 minutes.
Susan Mathes
John, '67 BS CE, '68 MS CE
OGS

Casseroles

8-19

CHICKEN AND BRUSSELS SPROUTS CASSEROLE

1 cut-up chicken
6 oz. can mushrooms
1 can cream of chicken soup

1/2 cup water

1/2 cup chicken broth
1I4 tsp. dill seed or freshly
crushed dill
10 oz. pkg. frozen Brussels
sprouts

Bake chicken in casserole dish one hour. Meanwhile, cook Brussels sprouts
until tender. Mix mushrooms, soup, water, broth and dill. Place cooked
Brussels sprouts on chicken in casserole dish. Pour sauce over all. Bake 30
minutes or until bubbly, 350 degree oven.
Hazel Aaron
Friend of UMR

CHICKEN WITH CRAB CASSEROLE

5 lg. whole chicken breasts,
deboned and halved
1 can crab meat
11/2 cans mushroom soup

Dressing:
10 cups dry bread cubes
1/2 cup chopped onion
1 tsp. sugar
1 tsp. salt
1/4 tsp. pepper
1 tsp. sage
3 I 4 cup melted margarine

Bread chicken breasts and brown. Butter a baking dish large enough to lay
the chicken breasts flat. Spread flaked crab meat on bottom of dish. Spread
with dressing made by combining the dressing ingredients. Lay chicken
breasts on dressing and pour mushroom soup over. Bake 1 1/2 hours at 325
degrees. Serves 8-10.
Robert L. Ross
UM General Counsel

No last-minute bother on this one. Flavor can be changed by using other
cream soups. This is a tried and true recipe for large groups of people.
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CHICKEN CASSEROLE

1 whole chicken
1 sm. pkg. Pepperidge Farms
herb stuffing mix
1 can cream of chicken soup

1 can cream of mushroom soup
1 cup water
1 stick margarine

Cook and bone chicken. Melt margarine in bottom of 9x 13 pan. Prepare
stuffing, less 1/2 cup for topping, using the recipe on bag. Spread dressing
in bottom of pan over margarine. Mix soups and water thoroughly (by
mixer). Place chicken on top of dressing. Pour soup mixture over top.
Sprinkle dry dressing on top before baking. Bake at 350 degrees for about 1
hour. This can be made the night before.
Ann Butcher
daughter Tracy Cruts, '92 MS EMgt

CHICKEN STUFF CASSEROLE

2 boxes chicken flavor Stove
8 boneless chicken breasts
2 cans cream of chicken soup
Top stuffing mix
2
Tbs.
margarine
2 cans cream of mushroom soup
2 cups chicken broth, reserved
1 can condensed milk

Boil chicken until tender. Reserve 2 cups of the broth. Break chicken into
small pieces; place in bottom of 9x 13 baking pan. Mix chicken and
mushroom soups with milk in a bowl; pour over chicken. Heat broth and
margarine. Mix in a large bowl with both boxes of stuffing mix; place over
top of chicken mixture. Bake in a 350 degree oven for 45 minutes. Serves
6-8
Patricia Parish
*George, '55 BS ME

Casseroles

8-21

EASY CHICKEN AND RICE CASSEROLE

1 cup regular rice (uncooked)
10-3 I 4 oz can cream of
mushroom soup
2-3/ 4 cups water
2 (2 to 2 1/2 lb.) fryers, cut up

2 Tbs. butter
1/2 tsp. salt
1/8 tsp. pepper
can of mushroom pieces
(optional)

Sprinkle rice in 9x 13 inch baking dish. Combine soup and water; pour over
rice. Place chicken, skin side up, in baking dish. Add salt, pepper and butter.
Bake at 350 degrees for 1 hour and 15 minutes. Add a small can of
mushroom pieces if you wish.
Shelly Plank
Performing Arts

CHICKEN-MACARONI CASSEROLE

3 cups cooked macaroni (elbow) 1/4 cup diced pimento
2 cups grated cheddar cheese
1 can (101/2 oz.) cream of
11/2 cups cooked diced chicken chicken soup plus milk to
1 cup sliced mushrooms
make 2 cups
1/2 cup sliced water chestnuts
or slivered almonds
Heat oven to 350 degrees. Mix all ingredients. Pour into a buttered 2 quart
baking dish. Bake 60 minutes. Serves 6-8.
Kay Morgan
Ray, Geology faculty

CHICKEN ARTICHOKE CASSEROLE

1 box Uncle Ben's rice
1 cooked chicken cubed
1 can artichoke hearts
1 cup Hellman's mayonnaise

1 can cream of mushroom soup
1 can cream of chicken soup
1 tsp. curry powder (or to taste)
Shredded cheddar cheese

Layer the first 3 ingredients in a 13x9 inch dish. Mix the next 4 ingredients
and pour over the layered mixture. Top with shredded cheddar cheese and
bake at 350 degrees for 30 minutes. This is easy to make and can be made
ahead of time. Serves 8.
Lina Madison
Don, Phys faculty
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P.E.O. CASSEROLE

2 (10 oz.) cans cream of celery
soup
1/2 cup milk
1 tsp. salt
1 cup mayonnaise
2 cups cooked rice

1 (6 oz.) can mushrooms
1 (5 oz.) can water chestnuts
thinly sliced
3 (5 oz.) cans chicken or 2 cups
cooked chicken
1 /3 cup slivered almonds

Combine soup, milk, salt and mayonnaise in microwave and heat. Fold in
cooked rice, mushrooms, water chestnuts and chicken. Pour in greased
casserole and garnish with almond and paprika. Bake at 350 degrees for 30
minutes. If casserole is prepared the day before and refrigerated, bake at
325 degrees for 1 hour and 15 minutes.
Jan Haydon
Jack '58 BS CE
'85 Prof CE
OGS

CHICKEN CASSEROLE ORIENTAL

1 chicken, cooked and deboned
1 cup chopped celery
1I4 cup chopped onion
1 can Carnation evaporated
milk

1 can cream of chicken soup,
undiluted
1 can cream of mushroom soup,
undiluted
1 (5 oz.) can Chinese noodles

Mix soups with milk and stir until smooth. Add chicken, celery and onions.
Place half the noodles on bottom of greased 9x 13 inch casserole. Pour
chicken mixture on top of noodles. Bake at 350 degrees for 35-40 minutes.
Top with remaining noodles and bake 10 minutes longer. Serves 8.
Paula Lutz, '76 BS Chem
LSci faculty

If you use a Pyrex baking dish, lower oven temperature to 325 degrees.
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CHOW MEIN

1/2 lb. pork, cubed
6 Tbs. soy sauce (low sodium)
1 large bunch celery, cut in 1/2"
pieces
1 sm. onion, chopped
11/ 4 cup water (divided)
110-1/2 oz can water chestnuts,
sliced

2-1/2 cups bean sprouts,
drained
salt & pepper
11/4 lb. beef, cubed
2 Tbs. cornstarch
2 oz. can mushrooms, sliced

Brown meat in hot fat. Add soy sauce and 1 cup water. Simmer 2 minutes.
Add celery and onion and simmer for 1-1/2 hours. Blend cornstarch and
remaining 114 cup water. Stir into meat mixture. Add chestnuts, bean sprouts
and mushrooms. Heat through. Season with salt and pepper. Serve over
cooked rice, chow mien noodles, or French-fried noodles.
Le Thompson
Dudley, Chem Faculty
Vice Chancellor, ret.

This recipe is from Suzy and Randy Dewhirst, ('78 BS ME). I cook the meat
in a pressure pan for 45 minutes, which makes it much quicker to prepare.

SHRIMP AND CHEESE CASSEROLE

6 slices bread
1 lb. shrimp
1/2 lb. Old English cheese
1/4 cup butter

1/2 tsp. dry mustard
1/2 tsp. salt
3 whole eggs, beaten
1 pint milk

Cook shrimp and layer with bread and cheese. Break bread and cheese into
small pieces; place in layers in a greased casserole dish. Pour melted butter
over mixture. Beat eggs, add dry mustard and salt to the beaten eggs; mix
well, pour over the bread, cheese and shrimp layers. Cover and let stand a
minimum of 3 hours or overnight in the refrigerator. Bake casserole covered
at 350 degrees for 1 hour. Serves 4.
Loretta Moscari
John, '51 BS ME
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TAGLARENI

2 lbs. ground beef
1/4 tsp. pepper
dash Tabasco sauce
1 large green pepper
1 can cream of mushroom soup dash Worcestershire sauce
dash Frank's hot sauce
1 can creamed com
1 box scroodles
1 can tomato soup
1 can (4 oz.) drained sliced
1/2 lb. grated sharp cheddar
cheese
mushrooms
1 cup diced celery
dash of garlic salt
1/2 tsp. salt
Brown and drain beef and green pepper. Add rest of ingredients. Cook one
box of scroodles with 1 cup of diced celery. Drain and mix with other
ingredients. Place in large baking pan (13x9). Sprinkle 1/2 lb. grated sharp
cheddar cheese on top and scatter chopped ripe olives over top. Bake 1 hour
at 350 degrees.
Clemie Stewart
Bill, '54 BS CE

This recipe may be frozen and reheated. Add small amount of tomato juice
when reheating. Great in microwave.

REUBEN CASSEROLE

1 lb. 11 oz can sauerkraut,
drained
2 Tbs. butter or margarine
8 oz. pkg Swiss cheese slices
4 crisp rye crackers, crushed
1/2 tsp. caraway seeds

2 med. tomatoes, sliced
2 Tbs. Thousand Island dressing
1/2 lb. sliced corned beef
1 can of 12 refrigerated flaky
tenderflake biscuits

Tum oven to 425 degrees. Spread sauerkraut in the bottom of 12x8 in.
baking dish. Top with tomato slices; dot with dressing and butter. Cover
with corned beef (generous slices from the top of the brisket); top with slices
of cheese. Bake for 15 min. Separate biscuits into 3 layers. At the end of 15
min. remove casserole from oven and slightly overlap biscuits on top of
other ingredients to form crust; sprinkle with cracker crumbs and caraway
seeds and return to oven to bake for an additional 15-20 min. or until
topping is golden.
Jane Holman
Ozzie, '37 BS PetE

This recipe came from Tulsa and the Master Chef at Southern Hills Country
Club serves it to guests in his home.
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PLENTY-MORE-IN-THE-KITCHEN

1 cup chopped onion
2 lbs. ground beef
2 Tbs. oil
8 oz. can tomato sauce
2 sm. cans mushroom pieces
12 oz. can whole kernel com
1 Tbs. Worcestershire sauce
2 tsp. salt

2 tsp. chili powder
Dash of pepper
1 Tbs. brown sugar
1/2 bay leaf
1 cup shredded cheese
1 8 oz. pkg. noodles or macaroni

Cook noodles or macaroni according to package directions. Brown onion
and beef in oil until meat is crumbly. Add remaining ingredients, except
noodles, mix well and simmer about 10 minutes. Add cooked and drained
noodles or macaroni and put mixture in a large casserole or baking dish.
Sprinkle a few crumbs and cheese on top, if desired, and bake at 350
degrees about 50 minutes. Serves 10-12.
Charlotte Pursell
Lyle, Math faculty ret.
A favorite of the Pursell family.

WILD RICE CASSEROLE

1/4 lb. butter
1/2 lb. sliced mushrooms
1 cup wild rice (no substitutes or 3 cups chicken broth
mixed rice)
2 Tbs. finely chopped onion
1/2 cup slivered almonds

Melt butter and saute rice and onions over low heat for 15 minutes. Add
remaining ingredients and put in a 2-quart casserole. Cover tightly with foil.
Bake at 350 degrees for 2 hours. Serves 6-8.
Maxine Christensen
Registrar's Office
Lawrence, Hist & Pol Sci faculty
OGS
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DIRTY RICE

2 cups rice, cooked in chicken
broth
2 or 3 onion, chopped
3 or 4 stalks of celery, chopped
chopped green, red or yellow
pepper, optional
chopped heart, gizzard and I or
liver of chicken, optional

1/2 cup butter
1 Tbs. salt
1 Tbs. poultry seasoning
2 eggs, beaten
1 cup chopped pecans
1/2 cup chopped parsley
Oysters and/ or mushrooms,
optional

Heat oven to 350 degrees. Cook rice. Saute onion, celery, peppers, hearts,
etc. in butter until well done. Add seasoning. Add rice and beaten eggs. Add
nuts and parsley, mushrooms and oysters. Bake in a buttered casserole 25 to
30 minutes.
Marge Schafer
Bob, '52 BS PetE
'53 Ms PetE
'75 PhD PetE
OGS

NOODLE KUGEL

12 oz. broad noodles
1/2 stick butter
1 lb. large curd cottage cheese
6 oz. sour cream

2 eggs
1 tsp. salt
1 tsp. pepper

Cook noodles and drain. Add butter while noodles are hot so that it will
melt. Add cottage cheese, sour cream, eggs, salt and pepper and mix. Bake
in a well-greased 2 quart casserole at 350 degrees for 1 112 hours. This can
be baked ahead and rewarmed in the oven or microwave. It freezes well.
Aaron J. Greenberg
'50 BS CE
David (father), '17 BS MinE

Many noodle kugels (called pudding by some) call for raisins, prunes,
apples and sugar. Our family had always enjoyed it without. Perfect for a
light meal with a salad.
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SAUERKRAUT CASSEROLE

1 can sauerkraut
4 slices Velveeta cheese

1 pound ground pork
4 potatoes

Brown ground pork and pour off grease. Mix pork and sauerkraut in bottom
of casserole dish. Boil potatoes and mash; adding potatoes on top of
sauerkraut and ground pork mixture. Place slices of cheese on top of
potatoes and heat at 350 degrees until cheese is melted.
Hazel Aaron
Friend of UMR

PINEAPPLE TO ACCOMPANY ANY MEAL

1 can crushed pineapple (No. 2
can)
3 eggs, beaten

11/2 Tbs. cornstarch
1I2 cup sugar

Mix together and pour into a 11 3/4x7 1/2 inch baking dish. Top with
cinnamon and dots of butter. Bake at 300 degrees and warm.
Margaret Kerr
Albert, '64 CE
OGS

PINEAPPLE CASSEROLE
28-30 oz. pineapple cubes,
drained
4 eggs, well beaten
1 cup sugar

1 stick margarine
4 slices white bread, crusts
removed and cut into cubes
1 tsp. vanilla

With electric mixer, beat margarine and sugar together and then add the
beaten eggs. Blend well. Fold in the pineapple and bread cubes and vanilla.
Bake in a buttered casserole for 50-60 min. at 325 degrees or 45 min. at 350
degrees until lightly browned. This is better if it is made up and refrigerated
overnight. This goes well with ham.
Ruby Webb
*Bill, '39 BS ChemE
Chem Dept. Chr.
OGS

Ruby got this recipe from Lena Langley who served with the Marines in
WWI. She was living in Rolla in 1939.
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MOUSSAKA

3 medium eggplants, peeled
and sliced in 1 /2" pieces
olive oil
3 large onions, coarsely chopped
1 large green or red pepper,
coarsely chopped
4 large potatoes, peeled and
sliced 1I4" thick
2 cloves garlic, finely chopped
2 large tomatoes, peeled and
chopped
3/4 cup chopped fresh parsley
2 pounds ground lamb, beef or
pork or any combination
1 Tbs. oregano

1/2 tsp. cinnamon
5 or 6 finely chopped mint
leaves
1/2 cup dry red wine
3 ounces tomato paste
salt and pepper to taste
6 Tbs. flour
1 quart milk
4 eggs, well beaten
1 cup ricotta or small-curd
cottage cheese
1/2 pound feta cheese,
crumbled
1 cup seasoned bread crumbs
1 cup parmesan cheese
1 /2 tsp. nutmeg

Heavily oil baking sheet and arrange single layer of eggplant slices . Drizzle
oil on tops and bake at 350 degrees until soft. Saute onions and peppers in
olive oil until onions are translucent. Add garlic and meat and cook until
meat is browned.
Add tomato paste, wine, parsley, oregano, mint,
cinnamon, salt and pepper. Simmer, stirring frequently until liquid is
reduced.
In a saucepan heat 1/4 cup olive oil, blend in flour. In another pan heat milk
to boiling and add slowly to the oil-flour mix. Stir constantly. Remove
from heat and cool slightly when sauce has thickened. Stir in eggs, ricotta
(or cottage) and feta cheeses.
Oil a large high sided baking dish or casserole and sprinkle with bread
crumbs. Arrange a layer of eggplant followed by layers of chopped tomatoes
and sliced potatoes. Cover with meat mixture, sprinkle with bread crumbs
and parmesan cheese and repeat layering with remaining ingredients. Pour
cheese mixture over the top and sprinkle with nutmeg. Bake for I hour at
350 degrees. Remove from oven and cool for about 30 minutes be~ore
serving.
Rosey Hoffman
Vic, '60 BS GGph, '88 Prof
OGS

This dish can be prepared well in advanced. It reh eats well and th e fla vor
is even better.
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7-LAYER CASSEROLE

1 cup uncooked rice, washed
and drained
1 cup canned whole kernel com,
drained
2 cans Hunt's tomato sauce
3/4 can water
1/2 cup chopped onion

1/2 cup chopped green pepper
3 I 4 lb. uncooked ground beef
4 strips bacon
salt and pepper

Heat oven to 350 degrees . Place 1 cup rice and 1 cup corn in a 2 qt. baking
dish with a tight fitting lid. Sprinkle with salt and pepper. Pour 1 can of
tomato sauce and 112 can of water over the corn. Add onion and green
pepper. Add uncooked ground beef. Add salt and pepper. Pour in I can of
tomato sauce and 1/4 cup water. Place bacon strips on top. Cover and bake
1 hr. Uncover; bake 30 min.
Sandra Stanek
Keith, EE faculty

BEEF AND SPINACH CASSEROLE

1 lb. ground beef
1 medium onion, chopped
7 oz. can mushrooms
1 tsp. oregano
1I4 cup salad oil
salt and pepper

2 pkg. frozen chopped spinach
1 cup cream of celery soup
1 cup sour cream
2-3 slices Monterey Jjack cheese
enough to cover casserole

Brown meat and onions in oil in a large skillet. Add oregano, salt and
pepper. Place frozen spinach on top and cover. Cook until spinach mixes
into other ingredients. Drain off all liquid (very important.) Add soup and
sour cream and mix well. Put in casserole and cover with Jack cheese. Bake
in 325 degrees oven, covered for 20 min. Uncover and bake another l 0
min. This can be made ahead. It freezes well.
Oakley Watts Boyd
Bob, '41 BS CE, '68 Prof CE
OGS
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CRANBERRY APPLE CASSEROLE

3 cups sliced apples
2 cups fresh cranberries
3 I 4 cup sugar

1/2 cup brown sugar
1 cup chopped walnuts
1/2 stick margarine

Spray a two quart, 8 x 12 oven proof dish with Pam. Combine first three
ingredients and cover bottom of dish. Mix brown sugar and nuts and
sprinkle over the top. Dot with margarine. Bake at 325 degrees for 1 hour.
Serve warm. Serves 10-12.
Betty Loesing
Vernon, '42 BS MinE
Mil Sci faculty, ret.
OGS

Good with Christmas or Thanksgiving dinner.

CHEESE-VEGETABLE PIE CASSEROLE

2 doz. small white onions
1 cup cooked peas
6 or 8 cleaned cooked whole
carrots
1 chicken bouillon cube

salt and pepper
2 eggs, beaten well
2 Tbs. cream or evaporated milk
1 cup grated cheddar cheese.

Peel and cook the onions in a small amount of boiling salted water until
tender. Drain and arrange the onions in the bottom of a shallow round 8 in.
baking dish. Add the peas and carrots. Prepare 1 cup medium cream sauce,
flavoring with 1 chicken bouillon cube and salt and pepper. Pour over
vegetables . Beat 2 eggs and add cream and cheddar cheese. Pour this over
hot vegetable mixture. Bake at 350 degrees for 25 min. until top is set and
nicely browned. Garnish with crisp bacon curls if desired.
Marilyn Keevil
Albert, '43 BS CE

Casseroles

8-31

GRITS AND CHEESE

11/2 cups grits
3 eggs, beaten
1 tsp. savory salt, optional
2 tsp. salt
2 tsp. Accent

2 tsp. Tabasco
1 tsp. paprika
2 Tbs. lemon juice
3/4lb.cheddarcheese
11/2 cups margarine

Cook 1 112 cups grits in 6 cups of water about 3 min. Fold in cheese and
margarine. Mix eggs and seasonings with lemon j11ice and the grit mixture.
Bake at 300 degrees for an hour. Serves 12.
Dale Springer
Fred, '49 BS ME
OGS

RICE CASSEROLE

3/4 lb. Jack cheese, cut into
strips
2 small cans chopped green
chili, rinsed

2 cups sour cream
3 1/ 4 cups cooked rice, can be
Minute rice
1/2 cup grated cheddar cheese.

Mix soup, cream and chilies. Butter I 112 qt. casserole. Season rice with salt
and pepper. Layer 1/2 rice, chili and sour cream mixture and Jack Cheese.
Top with the last 1/2 of the rice on top and bake 350 degrees for 30 min.
Melt cheddar cheese on top.
Rita and Frank Lange
Parents Board
son Cary, student

Historical Morsels
In the 1930's 'crashing• the movie theater was a
favorite pastime following a victory on the athletic
fields. Crashing meant rushing into the theater en
masse without purchasing tickets. The theater
manager usually exhibited good sportsmanship by
looking the other way. Besides, expelling students
from the premises might end in a barrage of rotten
eggs and tomatoes.
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PASTA PRIMAVERA

1 bunch broccoli florets
3 med zucchini
3 med carrots
1 bunch green onions
1 green or red bell peppers
2 Tbs. margarine

2 Tbs. olive oil
1 fresh garlic clove (opt)
rotini pasta noodles
parrnesan cheese
salt & pepper

Wash and trim vegetables, slicing broccoli into bite-sized pieces. Slice
zucchini thinly (in rounds). Peel and cut carrots and slice into julienne
strips. Slice green onions and bell pepper. Cook rotini "al dente". Drain
well. In large electric skillet or Teflon pan, melt margarine & olive oil. Add
crushed garlic. Saute until golden brown. Add vegetables & stir-fry on
medium-low heat until zucchini is done. Fold in cooked rotini. Sprinkle with
salt and pepper and parmesan cheese. Cover with lid and allow cheese to
melt before serving. Serves 8.
Nina Haas
Friend of UMR
This dish makes for a beautiful & tasteful presentation. It goes well with
chicken and salmon or at brunches. Also makes great leftovers. Add more
parmesan cheese & microwave.

FETTUCCINE

1 (12 oz.) package fettuccine
noodles
1I2 package green spinach
noodles

1I4 lb. sweet butter, melted
1-3 cups heavy cream, slightly
whipped
1/2 cup parmesan cheese

Cook noodles in five quarts of boiling salted water for 7-8 minutes. Drain
well. While noodles are cooking, place butter in small saucepan and add
slightly whipped cream and half the cheese. Blend well. Place large scoop
of the sauce mixture in bottom of large heated bowl. Place hot noodles on
top of sauce and pour remaining sauce and cheese on top. Toss well and
serve at once.
Joyce Fiebelman
Harold (Butch), '66 BS CE
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LEO CARDETTl'S PASTA TUTTI MARE
2 oz. butter
1 oz. fresh mushrooms, sliced
2 oz. crab meat, chopped
3 oz. small shrimp, peeled and
deveined
1/2 cup heavy cream
1/8 tsp. granulated garlic
1/8 tsp. fresh ground black
pepper

1/8 tsp. curry powder
1 oz. freshly grated Old Asiago
cheese or parmesan cheese
1 oz. freshly shredded
provolone cheese
4 to 5 oz. cooked fettucine
chopped parsley for garnish

In a saucepan, melt butter over medium heat. Add mushrooms, crab meat,
shrimp, garlic powder, ground pepper and curry. Saute until shrimp are
done, add cream, and stir until cream is heated. Add cooked pasta, both
cheeses, and mix well until smooth and well coated. Turn onto a warm
serving dish, top with additional Old Asiago cheese and garnish with
chopped parsley. Serve immediately. Serves I.

Leo Cardetti
'52 BS PetE

TORTELLINI
1/2 stick melted butter
1I4 tsp. Italian seasoning
salt
pepper
sprinkle of garlic powder
1 cup parmesan cheese
11/2 cup half and half

1 (8 oz.) cream cheese, softened
2 Tbs. mayonnaise
1 cup frozen peas (do not use
canned)
2 cups diced cooked ham
1 package (approximately 7 oz.)
cooked tortellini

Melt butter, add next 5 ingredients. Do not boil. When smooth add cream
cheese and mayonnaise. Blend well then add peas, ham and tortellini. For a
really fresh taste, saute fresh minced garlic and I lb. fresh mushrooms in
butter and proceed. Never let this sauce boil. Serves 6. For best results,
make in the morning or the day before so all the flavors can blend, then heat
at 350 degrees for 30 minutes or until bubbly.
Jeff & Pat Stoll

KUMR & Friends of UMR
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EASY FETTUCINE ALFREDO

8 oz. fettucine noodles
1/4 cup butter, melted
1/4 cup parmesan cheese

2 Tbs. half and half
1/ 4 tsp. salt
1I4 tsp. pepper

Cook and drain noodles. Toss with remaining ingredients and serve.
Karen Dvorsky, '82 BS CE
'85 MS CE
Mike, '81 BS EE
'84 MS EE

FETTUCINE ALFREDO

1 cup dry flat noodles- cook 6
minutes, drain
2 cloves garlic, finely chopped
4 Tbs. butter
1 cup fresh white bread crumbs
2 cups evaporated milk

1I4 cup chopped parsley
1/3 cup parmesan cheese
1I4 tsp. pepper
1I4 tsp. salt
1 Tbs. chicken stock base, or 2
crushed bouillon cubes

Melt butter, saute garlic and bread crumbs for 5 minutes. Do not brown.
Add the rest of the ingredients and simmer for 5 minutes; add noodles. Can
add water to thin and serve as soup or serve as a side dish with Italian
chicken. Serves 4. Will not freeze.
Jeff and Pat Stoll
KUMR & Friends of UMR

SPINACH PASTA

1/2 lb. Fettuccine
2 bunches spinach
4 cloves garlic

8 oz. bottle of creamy Italian
salad dressing
crab meat, (imitation crab tastes
great!)

Cook Fettuccine according to directions. Saute spinach in olive oil; add 4
garlic cloves. Add the Italian salad dressing. Add separated crab. Heat but
do not cook. Pour over fettuccine and serve.
Lina Madison
Don, Phys faculty
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SHRIMP AND PASTA

1 Tbs. butter
1 cup half and half
3 I 4 cup feta cheese
3/4 cup chopped parsley
1 tsp. oregano
1 (9 oz.) package fresh angel
hair pasta
1 (16 oz.) mild thick and chunky
salsa

11/2 lb. medium shrimp-raw
1/2 cup grated Monterey Jack
cheese
2 beaten eggs
1 cup plain yogurt
1/2 cup grated Swiss cheese
1 tsp. basil

Butter a 8x12 inch pan. Mix eggs, half and half, yogurt, feta cheese, Swiss
cheese, parsley, basil and oregano. Spread 1/2 uncooked pasta on bottom of
casserole. Cover with salsa and add 1/2 of shrimp then remaining pasta.
Spread egg mixture over and remaining shrimp. Top with Monterey Jack
cheese. Bake at 350 degrees for 30 minutes and cool for I 0 minutes. Serves
6 to 8.
Jane Bennetsen
Wayne, '41 BS EE
OGS

PASTA WITH ANCHOVIES AND VEGETABLES

4 oz. pasta, cooked according to 1 cup sliced okra
1 (2 oz.) tin anchovies
directions on package
1 medium clove garlic
1 cup sliced green beans
1 tsp. salt
1 cup green peas
4 grinds black pepper
1 cup Chinese pea pods
Microwave vegetables all together in microwave until just tender. Reserve
the olive oil from the anchovies, and chop the anchovies fairly fine. Mix
together anchovies, garlic, salt, black pepper and the reserved olive oil. Toss
with hot vegetables and pasta. Yields 2 generous servings.
Grette Herrick
'74 BA Psych
Tom, '58 BS EE
'68 BS EE
EE faculty
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DOUBLE CHEESE MACARONI

1 cup elbow macaroni
1I4 cup butter or margarine
1 cup soft bread crumbs
1 cup shredded cheddar cheese
1 cup shredded Swiss cheese
11/4 cups milk scalded

3 eggs, well beaten
1 Tbs. chopped parsley
1 Tbs. minced onion
1/ 4 tsp. salt
1/8 tsp. pepper
Paprika

Cook macaroni according to package directions and drain. Add butter and
toss until coated. Add remaining ingredients except paprika. Mix well.
Turn into greased 2 quart casserole. Sprinkle with paprika. Bake in 325
degrees for 40-50 minutes.
Margaret Wattenbarger
*Chris, '41 BS ME

CLAM LINGUINE A LA LENFREDO

4 Tbs. olive oil
4-6 cloves of garlic
1 1/2 tsp. sweet basil (leaf)
1 Tbs. chives
1 Tbs. marjoram
2 cans clams

8 oz. mushrooms
1 1 I 4 lb. linguine (cooked in
salted water)
2eggs
parmesan cheese
fresh ground pepper

Drain the juice of the clams and save; beat eggs and ground pepper lightly.
Soak spices in oil; saute clams, add mushrooms and pepper. Drain cooked
linguine and while hot, add egg mixture. The linguine should be hot enough
to cook the mixture as the noodles are tossed. Toss the clam mixture with
the linguine, adding the clam juice to keep from burning. Add parmesan
cheese as you toss linguine and serve. Serves 4.
Lina Madison
Don, Phys faculty

This recipe is fun to do after the guests arrive and can assist zn its
preparation.

Pasta
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SPAGHETTIRINI
1 small jar of prepared
1 (16 oz.) package of spaghetti
1 large jar of prepared spaghetti
spaghetti sauce
sauce
1 (12 oz.) package of shredded
mozzarella cheese
Preheat oven to 375 degrees. Cook spaghetti and heat spaghetti sauce
according to package directions. Grease a 9x 13 inch pan. Drain spaghetti
and then cover bottom of greased pan with 112 of the spaghetti. Add a layer
of 1/2 of the spaghetti sauce and top with 112 of the mozzarella cheese.
Repeat spaghetti, spaghetti sauce, and mozzarella layers. Heat in the oven
until cheese begins to bubble and brown, approximately 20 to 30 minutes.
Nancy McNutt Snyder
'82 Eng Mgt

SPAGHETTI SAUCE
1 medium chopped onion
2 cloves garlic, chopped
1 (15 oz.) can Hunt's all natural
special tomato sauce with
tomato bits, onion, celery and
green peppers
1 Tbs. cooking oil

1 tsp. basil leaves
1 (4 oz) can mushrooms
1 small can tomato paste,
optional
11/2 tsp. fennel seed
11/2 lbs. Italian sausage

In cooking oil cook chopped onion and garlic until tender and add ground
chuck or sausage and cook until no longer pink. Drain fat. Add all
ingredients in saucepan and simmer for 20 minutes.
E.G. Kitson, Sr.
Friend of UMR
Best when made with Italian sausage.
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BAKED QUICK PEPPERONI SPAGHETTI

1
1
1
1

1 (32 oz.) jar spaghetti sauce
with mushrooms
1 (12 oz.) package spaghetti
4 oz. shredded mozzarella
1 Tbs. parmesan cheese

large onion
green pepper
lb. ground beef
(3 oz.) package sliced
pepperoni, chopped

Combine the first 4 ingredients and brown in skillet. Drain and return to
skillet. Add spaghetti sauce. Simmer 20 minutes. Cook spaghetti (omit salt).
Arrange spaghetti in baking dish and spoon meat sauce over. Sprinkle
mozzarella cheese over. Bake 3 to 5 minutes at 400 degrees. Top with
parmesan cheese.
Caroline Elgin
Robert, '37 BS CE
son Richard '74 BS CE, '76 MS CE

SPAGHETTI AND MEATBALLS

2 (6 oz.) cans of tomato paste
2 1/2 cups of water
1 Tbs. garlic salt
1 tsp. dillweed
1 Tbs. parsley flakes
1 /2 tsp. oregano
1 medium chopped onion
1 Tbs. parmesan cheese
1 /2 tsp. black pepper

Meatballs:
1 lb. ground meat
1 /2 tsp. garlic salt
1/2 tsp. dillweed
1I4 tsp. oregano
1 small chopped onion
1I4 tps. black pepper
1 egg

Combine all the ingredients for sauce in medium size pot over medium heat.
Bring to a boil stirring occasionally. Reduce heat, cover and simmer.
Meatballs: Combine all ingredients in a large bowl. Hand mix together until
fully combined. Roll into round balls. Add to sauce, cover and cook for 20
minutes. Cook spaghetti noodles as directed. Drain spaghetti noodles and
pour into a large pot. Pour sauce over spaghetti noodles, stir together.
Serves 6.
Faith D. Bass-Glenn
Friend of UMR
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VAN DE MARK'S SPECIAL SPAGHETTI

1 lb. bacon
1 medium onion
2 cup tomato juice
1 heaping tsp. chili powder
1 Tbs. Worcestershire sauce

1I4 tsp. garlic, optional
dash Tabasco sauce, optional
pepper, optional
spaghetti
cheddar cheese

Dice bacon and fry. Drain well. Add onion and fry with bacon until golden
brown. Add remaining ingredients. Cook until it reaches desired
consistency. Simmer. Sweeten to taste, if desired. Serve with spaghetti and
shredded cheddar cheese.
Suzan Van De Mark
Mike, Chem faculty

MANICOTTI CASSEROLE

Stuffing:
8 manicotti shells
1 c. shredded mozzarella cheese
1 c. cottage cheese
1/2 c. grated parmesan
2eggs
1I4 c. snipped parsley

1/2 t. salt
Sauce:
1 1/2 c. water
1 8 oz. can tomato sauce
1 pkg. spaghetti sauce mix
1 lb. ground beef

Cook manicotti shells in salted water and drain. Mix together cheeses,
beaten eggs, and seasonings. Stuff manicotti. To make sauce, simmer water,
tomato sauce and package of Lawreys spaghetti sauce mix. Brown meat and
drain. Mix meat with sauce. Put one half of sauce in casserole. Place stuffed
shells on top of sauce. Pour remaining sauce over shells. Bake uncovered at
350 degrees for 30 minutes. Serves 4.
Mary Farrar Williams
*George Sonewald, '54 BS ME
son John Sonewald, '80 BS Psych
Cynthia Sonewald, '79 Engl
Mary is an Honorary Knight of St. Pat and owner of Sunny Wall Florist
who gives freely of her time in support of UMR.
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MANI COTTI

1/2 lb. pork sausage
1 small onion, chopped
1 clove garlic, minced
1 Tbs. olive oil
6 oz. can tomato paste
16 oz. can tomatoes
2 cups water
1/2 tsp. salt
1 tsp. fennel
1 cup ricotta or creamed cottage
cheese

1/2 bay leaf
1/2 tsp. basil
2 cups shredded mozzarella
cheese
1/2 cup grated parmesan cheese
2 eggs beaten
1I4 cup snipped parsley
1/2 tsp. salt
dash black pepper
12 manicotti shells

Saute pork sausage until no longer pink; drain fat. Remove from pan and set
aside, saute onion and garlic in olive oil until tender. Add pork, tomato
paste, tomatoes, water, salt, bay leaf and basil. Cook over medium heat for
45 minutes to 1 hour, until thick, stirring occasionally. Remove bay leaf.
Combine 1 cup of the mozzarella cheese, ricotta and parmesan cheese. Add
eggs, parsley, salt, and pepper; mix well. Stuff uncooked manicotti shells
with cheese mixture. Spread 1/2 cup of the sauce in a 9x 13 inch baking dish.
Arrange stuffed manicotti in dish. Pour remaining sauce on top. Sprinkle on
remaining mozzarella cheese, cover and bake at 400 degrees for 40 minutes.
E.G. Kitson
Friend of UMR

MOSTACCIOLI

2 lbs. ground beef
2 cans tomato soup
2 cans tomato sauce
2 cans tomatoes
1 brick chili (Rice's)
11/2 tsp. anise seeds

2 tsp. oregano
2 cloves garlic
1 onion garlic
1 onion browned
1 box mostaccioli noodles

Brown meat and onions. Add all other ingredients and simmer for one hour.
Cook noodles as directed on box and serve sauce over noodles. Makes 1
gallon of sauce.
Bernard Charles Wagner
'50 BS CE
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ITALIAN SAUSAGE MOSTACCIOLI

1 Tbs. olive oil
1 lb. Italian sausage
1 large green pepper, trimmed
and cut into 1" chunks

1 chopped onion, cut into 1"
chunks
1 26 oz. jar pasta sauce or 2 3 I 4
cups spaghetti sauce
1 lb. mostaccioli

Heat oil in skillet or Dutch oven. Add sausage and brown on all sides. Cut
sausage into 1 inch chunks. Add cut green pepper and onion to sausage in
skillet and saute 5 minutes, stirring often. Stir in pasta sauce. Cover and
simmer 20 minutes, stirring occasionally. Meanwhile, cook mostaccioli as
package directs. Combine sausage mixture with hot, well-drained
mostaccioli and serve immediately. Serves 4-6.
Jane Rushing
Ernst Weinel, '44 BS CE
'48 MS CE

SICILIAN SUPPER

3/4 lb. lean ground beef
1/4 lb. Italian sausage
1 30oz. jar spaghetti sauce
1-1/2 cups milk
18oz. cubed (Philly type) cream
cheese

1/2 cup parmesan cheese,
grated
1 clove garlic, pressed
112oz. bag egg noodles
green pepper rings
1 /2 cup grated mozzarella

Cook noodles in salted water. Drain. Brown meats and add spaghetti sauce.
Simmer while cooking cheese sauce. Heat, on medium, milk and cream
cheese until cheese is softened. Add parmesan and garlic. (Put into food
processor or blender to make smooth). Add noodles. Alternate layers of
noodles and meat sauce in oven safe dish. Sprinkle mozzarella on top and
decorate with green pepper rings. Bake in 350 degrees 30-45 minutes.
Serves 6-8.
Barbara Bertrand
Gary, Chem faculty

This is easy to make and can be done ahead and frozen.
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NEAPOLITAN CANNELLONI WITH TOMATO SAUCE

Sauce:
2 Tbs. olive oil
3 cloves garlic, peeled and
crushed
2 (28 oz.) cans pear tomatoes,
skinned, diced, undrained
12 oz. can tomato paste
1 Tbs. oregano or 3 Tbs. fresh,
chopped
1 Tbs. basil or 3 Tbs. fresh,
chopped
1 Tbs. dried parsley or 3 Tbs.
fresh, chopped

Crepes for Cannelloni:
1 cup flour, sifted
1 cup milk
4 whole eggs or egg substitute
Filling for the Cannelloni:
15 oz. container ricotta cheese
1/2 cup parmesan cheese,
grated
2 whole eggs or egg substitute
8 oz. Mozzarella cheese, 1/2
grated and 1/2 cut into 20
narrow sticks
salt and pepper to taste
1/2 cup fresh parsley, chopped

Sauce: Heat olive oil in a large pot, and saute garlic over medium heat
about 3-5 minutes, add tomatoes and their liquid, tomato paste and herbs.
Bring to a boil. Boil for 3 minutes, stirring constantly, then reduce heat to
simmer and add salt and pepper. Cover, cook 45 minutes stirring from time
to time. Uncover, reduce heat and cook for 1/2 hour.
Crepes: Beat well, let stand for 20 minutes. Pour 1/4 cup batter into small
non stick frying pan, cook until set, turn, do not brown. Stack with wax
paper layers, makes 20 crepes.

Filling: Blend all ingredients. Fill crepes with one tablespoon of ricotta
mixture and one mozzarella stick. Roll, place seam side down and side by
side over a few spoons of sauce in greased 9x 12 inch baking dish. Add more
sauce on top, sprinkle with grated mozzarella cheese, bake in 300 degree
oven for 35 minutes. Let sit 10 minutes. Serves 6.
Sigrid Cronin
Donald, MAeE faculty
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NOODLES MILANESE

1 medium-size onion, chopped
1 clove of garlic, minced
2 Tbs. salad or olive oil
1 pound ground beef
1 can (3 or 4 oz.) mushrooms
1 can (8 oz.) tomato sauce
1 can tomato paste
1 bay leaf-crumbled
1 teaspoon salt
1 teaspoon oregano
2eggs

1 package (8 oz.) wide noodles,
cooked and drained
1 package frozen chopped
spinach, thawed and drained
1I4 cup chopped parsley
1 cup cottage cheese, drained
1I4 cup grated Parmesan cheese
1 tsp. basil
process American cheese

Brown onion and garlic lightly in 1 Tbs. oil in medium-size frying pan; add
ground beef; cook until brown; stir in mushrooms and liquid, tomato sauce,
tomato paste, bay leaf, I tsp. salt and oregano; simmer 15 minutes. Beat I
egg in medium-size bowl; pour over noodles; mix well. Beat second egg in
same bowl; add spinach, I Tbs. oil, parsley, cottage cheese, parmesan
cheese, I tsp. salt and basil; mix well. Pour half the tomato mixture into
oblong shallow baking dish, 8 to I 0 cup size; layer half the noodles on
sauce; spread with spinach-cheese mixture; repeat noodles layer, top with
rest of tomato mixture; cover. Bake in moderate oven 350 degrees 45
minutes; remove from oven; arrange strips of cheese in squares on top; bake
5 minutes. Serves 8 generously and can be put together the day before.
Mary Anderson Rothband
Paul, '43 BS ChemE
OGS

OLE HAROLD'S TEN AND ONE DISH

1 pkg. spaghetti or elbow
macaroni
1 lb. hamburger
1 green pepper (chopped)
1 can tomato soup
1 can tomatoes (cut up)

1 can mushrooms (sliced)
1/2 lb. cheddar cheese (grated)
1 onion (chopped)
1 can kidney beans
1/2 lb. bacon (cut up)
2 cups celery (chopped)

Fry the bacon partially; add onion, peppers and celery and hamburger and
saute. Add remaining ingredients and bake for 30 minutes at 350 degrees.
Harold R. Crane, '53 BS CE
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LAYER PIZZA

1 package (12 oz.) kluski
noodles
11/2 pounds ground chuck
1 medium onion-chopped
1 jar (8 oz.) pizza sauce
1 jar (16 oz.) spaghetti sauce

10 oz. cheddar cheese, shredded
10 oz. mozzarella cheese,
shredded
1 package pepperoni, sliced

Cook and drain noodles. Brown beef and onion, drain off fat. Add sauces
to meat and simmer well. Layer twice in a 9x 13 inch baking pan: noodles,
meat, sauce, cheeses and pepperoni. Bake in oven at 350 degrees for 20
minutes or until cheese is melted. Serves 12.
Jackie Ochs
Calvin, '49 BS ME

TURKEY LASAGNA

8
1
1
1
1
1

oz. package lasagna noodles
can cream of chicken soup
can cream of mushroom soup
cup grated Parmesan cheese
cup sour cream
cup sliced ripe olives

1I4 cup chopped pimento
1/2 tsp. garlic salt
3 cups chopped cooked turkey
2 cups shredded cheddar cheese

Cook lasagna according to package directions; drain. Combine next 8
ingredients; mix well. Stir in turkey. Spread one fourth of turkey mixture in
a greased 9x 13 baking dish. Layer one-third of lasagna, one-fourth of turkey
mix, and one-third of cheese. Repeat layers twice, beginning with lasagna
and omitting last cheese layer. Cover and bake at 350 degrees for 20
minutes. Uncover and sprinkle remaining cheese. Bake uncovered for 10
minutes.
J oAnn Roberts
Jim, '53 BS CE
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ITALIAN LASAGNA SUPREME

1 lb. lean ground beef
2 Tbs. olive oil
8 oz. can tomato sauce
2 cloves minced garlic
2 1/2 cups chopped tomatoes
1/4 tsp. pepper
1 tsp. salt

1/2 tsp. oregano or Italian
seasoning
1/2 lb. wide lasagna noodles
1 lb. ricotta cheese
1/2 cup parmesan cheese
1/2 lb. mozzarella cheese

Brown beef and minced garlic in olive oil. Add seasonings, tomatoes, and
tomato sauce. Simmer for 35 minutes. Cook and drain noodles; place in cold
water to stiffen. Cover the bottom of a greased baking dish with 1 cup of
beef mixture. Layer noodles until beef mixture is covered. Place 112 ricotta
cheese on noodles. Layer 1/2 of the grated parmesan and 1/3 mozzarella.
Repeat layers once. Top with remaining beef and mozzarella. Bake 45
minutes at 350 degrees. Let stand 15 minutes before serving. Serves 8.

J.J. Bradshaw
'79 BS EE
CE Dept.
This recipe is delicious and freezes well. Perfect to prepare ahead of time
when entertaining. Cottage cheese can be substituted for the ricotta.

EASY OVEN LASAGNA

2 lbs. hamburger
1/2 cup water
32 oz. jar spaghetti sauce
1 tsp. salt
12 oz. lasagna noodles

24 oz. small curd cottage cheese
12 oz. shredded mozzarella
cheese
1 1I2 oz. can parmesan cheese

Brown hamburger and drain. Add water, sauce and salt. In a 9" x 13" glass
baking dish, layer sauce, uncooked lasagna noodles and mozzarella cheese.
Repeat layers, ending with sauce. Garnish with parmesan cheese. Cover dish
with foil and bake at 375 degrees for 1 hour. Serves 8.
Mary Ann Osborne
Human Resource Services
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LASAGNE
1 lb. Italian sausage
1 Tbs. garlic powder or minced
garlic
1 Tbs. sweet basil
1 lb. can of tomatoes
2 (6 oz.) cans tomato paste
10 oz. lasagna noodles
2eggs

3 cups cottage cheese
1/2 cup grated parmesan cheese
2 Tbs. parsley flakes
1/2 tsp. pepper
1/2 tsp. salt
1 lb mozzarella cheese, thinly
sliced

Brown meat slowly; spoon off fat. Add next 5 ingredients. Simmer
uncovered 30 minutes, stirring occasionally. Cook noodles in boiling water
until tender. Drain. Rinse. Beat eggs and add remaining ingredients except
mozzarella cheese. Layer 1/2 noodles in l 3x9x2 inch baking dish, spread
1/2 cottage cheese filling, and 112 mozzarella cheese, and 1/2 the meat
sauce. Repeat. Bake at 375 degrees about 30 minutes. Let stand 10
minutes before serving. You can also mix early and refrigerate and bake 45
minutes. Serves 8.
Donna Lichtenegger
John, UM Board of Curators

AMERICAN LASAGNA
1 lb. ground beef
1 clove garlic, chopped
6 oz. can tomato paste
#2 can tomatoes (2 1/2 cups)
1 tsp. salt
3/4 tsp. pepper

1/2 tsp. oregano
8 oz. package wide noodles
8 oz. Swiss cheese, cut up or 1
1/2 cup as desired
12 oz. carton cottage cheese
parmesan cheese

Brown ground beef and chopped garlic. Add tomato paste, tomatoes, salt,
pepper, and oregano. Cover and simmer 20 minutes. Cook noodles
according to package directions. In 9x 12 inch baking dish alternate layers
of cooked noodles, Swiss cheese (grated), cottage cheese, and meat sauce.
Serve with grated parmesan cheese. Bake at 350 degrees for 20 to 30
minutes or until done.
June Uthoff
Robert, '52 BS MinE
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EASY LASAGNA

3 cups uncooked egg noodles
1 lb. ground beef
1/2 cup chopped onions
15 oz. can tomato sauce
1 package (11/2 oz.) spaghetti
sauce mix

3 oz. cream cheese
1 cup evaporated milk
1 /2 tsp. garlic salt
1 cup shredded cheese

Cook noodles in boiling salted water until tender. Cook ground beef and
onion in skillet. Drain. Stir in tomato sauce and spaghetti sauce mix. Cook
until thickened. Drain noodles and put into buttered 9x12 inch dish.
Combine cream cheese and evaporated milk in warm saucepan until smooth
(stays lumpy). Stir in garlic salt and pour over noodles. Spread meat
mixture over this. Top with shredded cheese. Bake at 350 degrees for 20
minutes or until bubbly. Serves 6.
Suzan Van De Mark
Michael, Chem faculty
This recipe freezes well. It also works well for pot luck.
LAZV LASAGNA

1 lb. ground beef
1 jar (32 oz.) spaghetti sauce
1 lb. cottage cheese
8 oz. dairy sour cream
8 uncooked lasagna noodles

3 packages (6 oz. each ) sliced
mozzarella cheese
1/2 cup grated Parmesan cheese
1 cup water

Cook and brown ground beef-drain. Add spaghetti sauce. Heat on low heat.
Combine cottage cheese and sour cream, blend well. Spoon 1 1/2 cup of
meat sauce in bottom of 13x9 in. pan. Place 4 noodles (uncooked) over
sauce; then 112 cottage cheese/sour cream mixture, 4 slices of mozzarella,
112 of the remaining meat sauce and 114 cup of the Parmesan cheese.
Repeat layers starting with the noodles. Top with remaining 4 slices of
mozzarella cheese. Pour water around the sides of the pan. Cover tightly
with foil. Bake in preheated 350 degree oven for 1 hour. Uncover; bake 20
minutes more until bubbly. Let stand 15 minutes. Slice. Serves 8-10.
Pat Warner
Don, Dean Mines and Metallurgy, ret.
OGS

Pasta
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SAUSAGE NOODLE BAKE
3 cups cooked noodles (cook 2
3/4 cups)
1 lb. bulk pork sausage
1/4 cup finely chopped onion
1 can cream of mushroom soup
1/4 lb. grated cheddar cheese
(about 1 cup)

2/3 cup evaporated milk (1
small can)
1 /2 tsp. salt
1/2 tsp. oregano
1/4 tsp. black pepper

Brown and drain pork sausage. Mix together the soup, cheese, milk, salt,
oregano, and black pepper. Stir meat, onions, and noodles into soup mix.
Pour into greased 2 quart baking dish. Top with buttered bread crumbs.
Bake at 350 degrees for 25 to 30 minutes. Serves 6.
Doris Oberbeck
William, '39 BS MetE
OGS

Historical Morsels
The MSM band was the first military band to play at Fort Leonard
Wood, Missouri when it furnished music for the flag-raising
ceremonies in 1941. The bitter cold of that day was
a welcome thing, since in those days Fort Wood
had very few surfaced streets, and the otherwise
muddy red-clay parade area was frozen solid.
Valves froze and the first trumpet played •To the
Color· with the first two valves depressed, his numb
right hand in his pocket and complete confidence in
his trust that the valves would stay depressed.
Unfortunately they thawed midway and the stirring
bugle call climbed a tone and a half in the middle of
eighth notes!

A T A S T E 0 F R 0 L L A

Lelia Thompson Flagg graduated from MSM in 1960 with a B.S. in civil engineering, the first African-American to receive an engineering degree from MSM-UMR. After
graduation, Lelia worked for the State of California in environmental and structural engineering. She earned her master's degree in civil engineering from the University of California at Berkeley, and was later employed by the Illinois Department of Transportation
and the East-West Gateway Coordinating Council. In 1988, Lelia returned to UMR to
serve as an assistant director of admissions. She is also the proud mother of five children.
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BROCCOLI CASSEROLE
2 cans cream of chicken soup
8 oz. jar Cheez Whiz
1 stick margarine
1 chopped onion

1 lg. bag chopped frozen
broccoli
1/2 cup milk
1/4 cup water
2 cups Minute rice

Saute onion in margarine. Combine all ingredients in a large mixing bowl,
including onion. Pour into a greased or sprayed casserole dish ( 1 1/2 to 2
quart). Bake at 350 degrees for 45 minutes or until done.
Lelia Thompson Flagg
'60 BS CE
Admissions Office

You may substitute cream of mushroom, celery or broccoli soup.
Louise Fink uses 1 cup raw rice and 2 cups water a!J. only 1 can of soup.
Cook rice and water for 20 min. Cook and drain broccoli. Add other
ingredients and bake until hot, about 15-20 min.
Louise Fink
Friend of UMR

BROCCOLI SUPREME
10 oz. box frozen chopped
broccoli
1 slightly beaten egg
16 oz. can cream corn
1 Tbs. onion juice
1/2 tsp. salt

1/8 tsp. salt
1/8 tsp. pepper
3 Tbs. melted margarine
1 cup herb stuffing mix

Pour boiling water over broccoli and drain at once. Separate broccoli.
Combine beaten egg, broccoli, corn, onion, salt and pepper. Combine
margarine and mix in. Reserve 1/4 cup stuffing mix to sprinkle on top, add
rest to vegetable mixture. Bake at 350 degrees for 35-40 minutes.
Sara Wands
Friend of UMR

Vegetables
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ASPARAGUS STRATA

12 slices white bread
12 oz. sharp process cheese,
diced
1-1/2 lbs. fresh asparagus,
trimmed
3 cups diced cooked ham

6eggs
3 cups milk
2 Tbs. minced onion
1/2 tsp. salt
1 I 4 tsp. dry mustard

Using a doughnut cutter, cut 12 circles and holes from bread, set aside. Tear
remaining bread in pieces and place in a greased 13" x 9" x 2" baking pan.
Layer cheese, asparagus and ham over torn bread; arrange bread circles and
holes on top. Lightly beat eggs and milk. Add onion, salt and mustard; mix
well. Pour egg mixture over bread circles and holes. Cover and refrigerate at
least 6 hours or overnight. Bake uncovered at 325 degrees for 55 minutes or
until top is light golden brown. Let stand 10 minutes before serving. Serves
6-8.
Edith Fort Smith
Bus. Office & Chan. Office employee for 40 years

BROCCOLI AND CAULIFLOWER BAKE

1 (16 oz.) pkg. Shellroni
(cooked)
1 can cream of mushroom soup
1 can cream of chicken soup
1 can cream of celery soup
lib. Velveeta cheese (diced)

1 stick oleo (diced)
1 medium onion (diced)
1 (10 oz.) frozen broccoli (or
fresh cooked)
1 (10 oz.) cauliflower

Rinse soup cans with water and add with soup to the Shellroni, using a 13 x
9-inch large cake pan or casserole dish. Sprinkle Velve~ta cheese, oleo,
onion, broccoli, and cauliflower in casserole over soups. Mix all ingredients
together. Bake for 30 minutes at 350 degrees.
Jane Rushing
Ernst Weinel, '44 BS CE,'48 MS CE
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BROCCOLI AND RICE CASSEROLE

1/4 cup chopped celery leaves
1 diced small onion
1 stick butter
11/2 cups Minute rice
1/2 tsp. salt
2 cups water

2 pkgs. frozen broccoli
1 can cream of mushroom soup
8 oz. jar Cheez Whiz
1/2 tsp. pepper
1/2 cup chopped celery

Saute onion and celery leaves in skillet. Add rice and brown for 5 minutes.
Add salt and water, cover and simmer until water is absorbed. Cook
broccoli according to package directions. Add broccoli, soup, Cheez Whiz,
pepper, and celery to rice mixture. Put in casserole and bake at 350 degrees
for 20-25 minutes.
Peggy Ewens
Parents Board Member
son Jeff, Student

BAKED BEANS

1/2lb. bacon (or turkey for less 1 Tbs. molasses
1 16 oz. can lima beans, drained
fat)
1 16 oz. can kidney beans,
1lg.onion,chopped
drained
1/2 cup brown sugar
1 31 oz. can pork and beans,
1/2 cup catsup
drained .
1/4 cup barbecue sauce
1 16 oz. can baked beans, not
1/2 cup vinegar
drained
1 Tbs. prepared mustard
Drain lima, kidney and pork and beans. Fry bacon until crisp, sauteing the
onions in the bacon grease at same time. Add the sugar, catsup, barbecue
sauce, vinegar, mustard and molasses. Put beans in oven proof baking dish
and stir in sauce mixture. Bake for 1 hour at 350 degrees. Serves 15.
Lady Doris Kirkpatrick
Honorary Knight of St. Patrick
James Kirkpatrick, MO Sec. of State.
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BEAN DISH
1l2lb.bacon(dhopped)
112lb. hamburger
112 onion
1 I 2 chopped pepper
112 cup brown sugar
1 I 4 cup b-b-q sauce
114 cup catsup

2 Tbs. mustard
1 tsp. salt
1 tsp. pepper
1 can drained kidney beans
1 can drained butter beans
1 big can pork & beans

Brown bacon, hamburger and onion. Mix everything together.
Bake at 350 degrees for 1 hour.
Linda Bramel, '89 B.S. Econ
Best if you mix the night before and bake the next day.
Pat Oster omits the bbq sauce. She serves this with homemade fried apples
and crusty French bread.
Pat Oster
Don, Hist faculty
Sara Wands uses 1 lb. hamburger, and no bacon, omits the bbq sauce, adds
2 Tbs. vinegar. and 1/2 cup catsups. Shee calls the dish Calico Beans
Sara Wands
Friend of UMR

CALIFORNIA VEGETABLE CASSEROLE
2 (1lb.) pkgs. frozen vegetables Velveeta cheese, sliced very thin
(broccoli, carrots, cauliflower 1 can French fried onion rings
mix)
2 Tbs. margarine
1 can cream of mushroom soup
Precook vegetables, only partially done. Drain. Add margarine. Stir in
lightly the cream of mushroom soup, avoiding "mashing" the vegetables. Put
half of this mixture in large casserole with lid (about 12" x 12" x 4") and
place covering of thinly sliced Velveeta cheese over this. Repeat same with
other half of vegetable mixture. Cook for 30 minutes (with lid) at 350
degrees. Stir once. Remove lid. Sprinkle onion rings over top, and continue
baking another 10 to 15 minutes.
H. G. Barnes
Mayor of Rolla, '73-'78
UMR Knight of St. Pat
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ORIENTAL GREEN BEAN CASSEROLE

1/2 cup butter or margarine
1/2 cup chopped onion
2 4 oz. cans sliced mushrooms,
drained
2 pkg. frozen French-style green
beans thawed
4 Tbs. butter or margarine
1 - 5 oz. can water chestnuts
1/3 cup flour

1 tsp. salt
1/2 tsp. pepper
1/2 cup mushroom liquid
1 cup milk
2 cups shredded cheese
2 tsp. soy sauce
1/8 tsp. Tabasco
1 can French fried onions

Melt 1/2 cup butter, saute onions, mushrooms and water chestnuts until
tender. Mix in thawed green beans and set aside. Make cream sauce by
melting 4 Tbs. butter and add flour, salt, and pepper. Gradually add
mushroom liquor and milk and cook until thick. Add cheese, soy sauce, and
Tabasco. Stir until cheese melts. In casserole, put one-half green beans and
cheese and repeat. Bake at 350 degrees for 15 minutes. Cover with onions
and bake 10 more minutes. Serves 8.
Alice Lendt
David, Dir. of Univ. Relations UM

CABBAGE CASSEROLE

1 large head cabbage, shredded 1 can (10 3/4 oz.) cream of
mushroom soup, undiluted
1 onion, chopped
6 Tbs. butter or margarine (can 8 oz. shredded cheddar cheese
Pepper and salt as needed
use less)
1/4 cup dry bread crumbs
Cook cabbage in boiling water until tender; drain thoroughly. In a large
skillet, saute onion in butter until tender. Add soup and mix well. Add
cheese; heat and stir until melted. Remove from heat. Stir in cabbage,
pepper and salt. Transfer to an ungreased 2 qt. baking dish. In a small
skillet, melt remaining butter. Cook and stir crumbs until lightly browped;
sprinkle over casserole. Bake, uncovered at 350 degrees for 20-30 'min.
Serves 6-8.
Marilyn Ferkel
UMR Parents Board
son David, student
You may use a light version cheese to cut fat.

Vegetables
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CELERY DELUXE

1 I 4 lb. butter
1 cup chopped onions and green
peppers mixed together
6 cups sliced celery
1 cup chicken stock or broth

1 cup toasted slivered almonds
3 cans sliced water chestnuts
1 can cream of chicken soup
round cheese crackers

Melt butter in lg. pan, saute onions and green peppers. Stir about 3 min. Add
celery and stir until celery is "clear", add stock and simmer 10 min. Add
almonds, water chestnuts and soup. Mix well. Pour into 2 three qt. buttered
casseroles. Bake until slightly browned in 350 degree oven. Overlap the
crackers slightly in a circle around the outer edge of the casserole. Place
sprig of parsley in the center. To quote Mamma Mac, "You have a very
fancy dish." Serves 18.
Emily Baker
Merl, former Chancellor UMR

This recipe is from Mamma Mac in the sixties and has been enjoyed by the
Baker family ever since. Her generous gift provided McNutt Hall.

CHEESE SPINACH BAKE

1
4
1
1

can spinach (15 oz.)
eggs, beaten
cup milk
cup shredded Swiss Cheese

1 cup cubed firm white bread
112 cup sliced green onions
1 I 4 cup grated Parmesan cheese

Drain spinach, squeezing out excess liquid. Combine all ingredients; pour
into 1-quart baking dish. Cover and bake at 375 degrees F, 25 to 30 minutes
or until tests done. Serves 6.
Roberta Cox
College of Arts & Science

Vegetables
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CORN CASSEROLE

1 can whole com, do not drain
1 box Jiffy com muffin mix
1 can creamed style com

1 stick melted margarine
8 oz. sour cream
1 Tbs. sugar

Mix together and pour into 8 in. greased square pan. Bake at 350 degrees till
done. Serves 4.
Don & Retha Castleman
Friends of UMR
OGS
Margaret Kerr
Albert, '64 BS CE
OGS
Marie Cash
John, '79 BS AE

Judy Havener adds 2 eggs and 4 Tbs. chopped onion to her recipe.
Judy Havener
Gary, '62 BS Math

Deborah Bleckman uses 2 boxes of corn muffin mix, 2 sticks margarine, 2
eggs and 2 cups sour cream. She bakes it in a 9x13 panfor45 min.
Dborah Bleckman
Bill, Univ. Police

HARVEST HOMINY CASSEROLE

2 16 oz. cans hominy
2 16 oz. cans yellow com
1 cup sour cream
2 cans chopped green chili
peppers

salt and pepper
1lb. Monterey Jack cheese,
thinly sliced

Drain com and hominy. In a greased casserole dish layer ingredients,
starting with hominy and finishing with cheese. Repeat as necessary to fill
dish. Cook uncovered at 400 degrees for 1 hour until top is crusty. Serves 8.
Cynthia Sonewald, '79 BA Engl
John, '80 BS Psych
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COUNTRY CLUB SQUASH

6-8 white squash
2 Tbs. butter
1 bouillon cube dissolved in
Tbs. sour cream
1 egg, well beaten

1 cup sour cream
1/2 cup bread crumbs
1/2 cup grated cheddar cheese
paprika

Wash, trim and cut squash in fourths. Cook squash in small amount of
water, slightly salted, until tender but not mushy. Drain well and mash with
fork. Add egg and cream and put in buttered casserole and top with crumbs,
cheese and paprika mixed together. Bake at 350 degrees for 30 min. Serves

6.
A Mamma Mac recipe shared by, Emily Baker
Merl, Former Chancellor

Mrs. V.H. McNutt, known affectionately by the UMR campus as Mamma
Mac, loved MSM-UMR and through her generosity is responsible for our.
McNutt Hall.

FRIED NOODLES

3 pkg of "oriental flavor" ramen
noodles
1 bunch green onions
1 cup shredded red cabbage
3 thinly diagonally sliced carrots
1 c bean sprouts
1/2 cup quartered zucchini
1/4 cup green peppers, chopped

2 Tbs. olive oil
1/4 cup soy sauce
1 clove fresh garlic
1/2 cup mushrooms
sesame seeds
seasoning packets from noodles
(toss this with the veggies!)

Cook ramen noodles until they fall apart, drain noodles but are still finn.
Drain noodles et aside. In a wok or large skillet, over medium heat, stir fry
all the above ingredients for approximately 5 minutes. Toss in noodles.
Cook an additional 3-5 minutes until the veggies are blanched and the
noodles are hot. Dish out and toss sesame seeds over top for decoration.
Serves 4-6.
Lori Barteau
Basic Engineering

When living in Hawaii, most commonly used in recipes at cookouts are
ramen noodles. A variety of recipes can be originated with ramen noodles,
just use your imagination.

Vegetables
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HERBED SPINACH BAKE
210 oz. pkgs. frozen spinach
2 cups rice, cooked
2 cups shredded cheese

4 eggs, beaten
4 Tbs. softened margarine

2/3 cup milk
4 tsp. chopped onion
1 tsp. Worcestershire sauce
2 tsp. salt
1/2 tsp. thyme, crushed

Cook and drain frozen spinach. Mix with remaining ingredients. Pour into
9" x 13" pan. Bake in 350 degree oven for 20 - 25 minutes or until knife
inserted comes out clean. Serves 12.
Le Sarchet
Bernard, Engr Mgt faculty, ret.
OGS

HUMINTA BOLIVIANA
40 oz. cut com
1 stick margarine
.3 eggs
1/2 cup sugar

1/2 cup raisins
1 tsp. anise seed
1/2 tsp. cinnamon

Melt margarine. Grind corn in a blender. Mix eggs, margarine, corn, sugar
and spices. Pour all into casserole. Bake at 350 degrees for 1 hour or until
knife inserted comes out clean.
Gery Armaly
Bassem, MAeE faculty

Wonderful dish to serve with roast pork.

SCALLOPED MUSHROOMS AND ALMONDS
3 lbs. mushrooms
1/3 cup butter
2 cups light cream
4 Tbs. flour

1/3 cup toasted almonds
Salt & pepper
Parsley

Cook washed mushrooms in butter about 5 minutes. Do not brown. Add
light cream and bring to boil. Thicken with flour mixed with a little water.
Simmer a few minutes. Add toasted almonds. Season with salt and pepper.
Put in casserole; reheat in oven. Sprinkle with chopped parsley and paprika
before serving.
Gery Armaly
Bassem, MAeE faculty

Vegetables
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ONION TART

1 unbaked 8-inch pie shell
1 Tbs. dijon mustard
1 Tbs. butter
1 1/2lbs onions, peeled and
thinly sliced
1 egg yolk

2 eggs
3 I 4 cup light or heavy cream
3 I 4 tsp. salt
114 tsp. pepper
pinch cayenne

Preheat the oven to 400 degrees. Spread the mustard evenly over the pie
shell. Pierce the bottom several times with a fork so that it does not bubble.
Bake it for 5 minutes, then remove to a rack to cool. Heat the butter in a
skillet. Saute the onions until they are glazed and wilted but not browned.
Cool them slightly and then spread them evenly over the pastry shell. Beat
the egg yolk and eggs, add the light cream and the seasoning, and pour the
mixture over the onions. Place the pie on the middle rack of the oven and
bake it for 30 minutes, or until it is set. Serves 6.
Toni E. Scott
Stu Service Coordinator

An Alsatian specialty. For a tangy, authentic touch, substitute sour cream.
May add mushrooms, for meat lovers ham or rendered bacon on the bottom
of the pie shell will make a tasty addition.

SCALLOPED POTATOES

6-8 potatoes
3 I 4 stick margarine
112-314 cup green onions

1 small carton sour cream
8 oz. shredded sharp cheddar
cheese

Boil potatoes. Slice, place with onions in casserole dish and salt and pepper
to taste. Mix margarine (melted), sour cream, and cheddar cheese. Pour
margarine mixture over potatoes and onions. Bake at 325 degrees until it
starts to bubble. Serves 6.
Ann Edwards
Gene, '53 BS CE
OGS

Vegetables
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POTATO CASSEROLE

2 lbs frozen hash browns
112 cup melted butter
1 t. salt
1 pint sour cream
2 cups cheddar cheese

2 cups corn flakes, crushed
1 I 2 t. pepper
2 t. dried minced onions
1 can cream of chicken soup
1 I 4 cup margarine

Thaw potatoes before mixing, as they mix and cook better. Mix first 8
ingredients with potatoes and put in a 9 x 13 inch greased pan. Crush corn
flakes, add 1/4 cup butter, crumble over top. Bake for 45 minutes at 350
degrees
Carol Molchan
Stu Activities
John, Dir H. Res.

It's not a family gathering without it.
Carolyn Baker
Health Services

Another version uses only 1 cup cheddar cheese, 8 oz. sour cream and 1/2
cup fresh, chopped onions.
Maxine Paulsmeyer
Carroll, Bus. Office, ret.

ONION ROASTED POTATOES

1 ea: envelope Lipton onion or
onion mushroom recipe soup
mix
1 I 2 cup vegetable oil or olive oil
114 cup butter or margarine,
melted

1 tsp. thyme leaves (optional)
1 tsp: marjoram leaves
(optional)
1 I 4 tsp. pepper
2lb. potatoes, cut into quarters

Preheat oven to 450 degrees. In shallow pan, thoroughly blend all
ingredients except potatoes. Add potatoes and turn to coat thoroughly. Bake
stirring occasionally for 60 minutes or until potatoes are tender. Garnish
with chopped parsley. Serves 6.
Jane Rushing
Ernst Weinel, '44 BS CE,'48 MS CE

Vegetables
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POTATO-ONION FLAT PIE
2 Tbs. butter or margarine

1 Tbs. vegetable oil
2 large onions sliced
2 cups thinly sliced peeled
potatoes

1 refrigerated folded pie crust
1/3 cup half and half
1/2 tsp. salt
1 I 4 tsp. pepper

Heat butter and oil in large heavy skillet; add onions, cook, st1rnng
occasionally, 5 min or until onions are tender. Add potatoes, cook, stirring
occasionally, I 0 min or until potatoes are translucent and onions golden.
Place unfolded pie crust on lightly greased cookie sheet spread onion-potato
mixture over crust, leaving 1 1/2 inch border. Fold border over filling, brush
border with 2 Tbs. half and half. Bake in a preheated oven 15 min. Mix
remaining half and half, salt and pepper, pour over filling. Bake 10 min or
until pastry is golden and potatoes are tender. Cut in wedges to serve.
Serves 4.
Millie Cole
Malcolm, Phys faculty , ret.

In France, this is known as a galette. It makes a handsome accompaniment
to meat or poultry.

MASHED POTATO CASSEROLE

5 lbs. potatoes, mashed
1 med. carton sour cream
2 pkg. Philadelphia cream
cheese

salt and pepper
butter
milk

Mix ingredients. Add salt and pepper to taste. Add butter and milk to make
right consistency. Bake uncovered in a 350 degree oven for 30- 40 minutes.
Kenneth Asher
Chan Office, ret.

If prepared early, refrigerate until ready to bake.

Vegetables
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SNOW PEAS WITH PINE NUTS

1 lb. snow peas trimmed
1 tsp. dark sesame oil

3 Tbs. pine nuts
2 Tbs. soy sauce

In large skillet, cook snow peas in 1/4 cup boiling water, covered, 4
minutes. Place in serving dish with 2 Tbs. cooking liquid; keep warm. In
skillet, over medium low, heat sesame oil. Saute pine nuts until golden; add
soy sauce. Pour over snow peas; toss to coat. (Snow peas can be arranged in
a spiral or pinwheel design on plate with pine nuts in center). Serves 4.
Barbara Bertrand
Gary, Chern faculty

SOUTHERN SWEET POTATOES

3 cups mashed sweet potatoes
1 stick margarine
2 eggs beaten
1/2 cup sugar
1 sm. can evaporated milk
1 tsp. salt
1 cup chopped pecans
1 tsp. cinnamon
1 jigger bourbon

Topping:
1 cup brown sugar
1 cup flour
1 cup chopped nuts
1 stick margarine, melted

Blend potatoes and margarine until smooth, using syrup from potatoes if
needed. Add sugar and eggs. Mix well. Add milk and bourbon, pecans,
cinnamon and salt. Pour into large baking dish. Mix the brown sugar, flour,
nuts and melted margarine and sprinkle on top of potatoes. Bake 45 min. at
350 degrees. Serves 8.
Trudy Robbins
Irvin '48 BS CE
OGS
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GREEK SPINACH SOUFFLE

1 sm. carton cottage cheese
1/2 stick softened butter
3/4 cup cubed Velveeta cheese

1 package frozen chopped
spinach
3 beaten eggs

Thaw and drain the spinach, the PRESS all the water out by putting a paper
towel in a colander and a paper towel on top of the spinach. The spinach has
to be really dry, or the casserole is runny. Mix all ingredients and bake in a
greased casserole dish in a 350 degree oven for 45 minutes or until brown
on top.
Lindsay L. Bagnall, '76 B.A. Psyc
Alum Affairs
Kent, '76 BS CE

SWEET POTATO CASSEROLE

3 cup sweet potatoes, cooked
and mashed
1 cup sugar
1/2 cup butter

2 eggs, well beaten
1 tsp. vanilla
1/3 cup milk

Mix all preceding well and put in casserole dish.
Topping:
1 cup brown sugar
1/2 cup flour

1/3 cup butter, cut up
1 cup pecans, chopped

Mix well and put on casserole. Bake at 350 degrees for 25 minutes.
Joyce Homsey
Ed, Basic Eng faculty

Harriett Melton uses 4 cups yams and 1/2 cup each of brown sugar and
white sugar with the potatoe mixture
Harriett Melton
EE
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TOMATOES AND ZUCCHINI AU GRATIN

1 clove garlic, halved
1 tsp. minced fresh thyme, or
llb. zucchini (about 2 med.),
fresh oregano, rosemary,
ends trimmed, thinly sliced
marjoram or a mix from herb
2 onions, thinly sliced
garden
8 sm. firm tomatoes (about 2lb.) 1 cup freshly grated Parmesan
cored and thinly sliced
cheese (optional)
2 Tbs. extra virgin olive oil
pepper to taste
Rub the bottom of a large oval gratin dish (14x9x2 inch size) with garlic.
Alternating slices of zucchini, tomatoes, and onions, arrange the vegetables
in a single overlapping layer over the bottom of the dish. Sprinkle oil,
pepper, and herbs over vegetables. Bake, uncovered in a preheated 450
degree oven about 20 min. or until melted and soft. If serving as a side dish,
place under the broiler just until lightly browned. If serving as a main
course, sprinkle with Parmesan cheese and broil until the cheese is bubbly
and browned. Serve immediately.
Alverta Fiscus
Jim, '86 MS EMgt

Johnnie Beth Fiscus-Jost '86 chose this recipe during her student days at
UMR. It's been a family favorite ever since.

AMISH TOMATO PUDDING

4 cups l-inch bread cubes
2 cups pureed tomatoes
1/3 cup brown sugar
1 bay leaf
1 Tbs. lemon juice

1/2 cup melted butter (or low
fat margarine)
1/2 cup water
1 Tbs. orange juice
salt & pepper

Pour the melted butter over the bread cubes and stir well. Simmer in a pan
for 5 minutes the following items: tomatoes, water, brown sugar, bay leaf,
salt and pepper and the orange and lemon juices. Remove bay leaf. Pour
over bread cubes and place in baking dish. Set dish in a pan cf hot water and
bake in oven at 375 degrees for 1 hour. Serves 6.
Le Thompson
Dudley, Chern. Eng faculty
Vice Chancellor, ret.

This is an unusual way to prepare tomatoes and it makes a nice vegetable
side dish.
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ROASTED VEGETABLES

8 ozs. rutabaga or potatoes
8 ozs. eggplant or zucchini
8 ozs. onion or mushrooms
8 ozs. green pepper
12 ozs. mushrooms
12 ozs. green pepper
8 ozs. onion

Topping:
1/2 tsp. dried dill
1/2 tsp. dried marjoram
1 I 4 tsp. powdered garlic
1/2 tsp. salt
1 Tbs. dried parsley
1/8 tsp. sugar
sprinkle of pepper
1/8 cup vegetable oil

Approximately 2 lbs. total of several raw vegetables. Green beans and
celery may also be used, etc. Cut vegetables in one or two-bite pieces, for
example: rutabaga and potatoes in wedges or thick half slices, eggplant in
large cubes, unpeeled, mushrooms whole or in halves, onion in wedges,
green pepper in wide strips. Vegetables that take longer to cook tender (e.g.,
potatoes) should be thinner than others and placed in the bottom of the pan.
Use an oiled shallow baking dish or pan, approximately two-quart size. To
avoid burned-on spots on a baking dish, use an oiled disposable aluminum
foil pan. Place the pieces of vegetable in the pan randomly, but with
vegetables that take longer to cook on the bottom. Sprinkle topping over
vegetables. Bake without a cover at 400 degrees for approximately one hour
or till the vegetables are tender. Slight charring is all right. Serve hot or at
room temperature. Serves 6-8. However, with the addition of only meat or
of a cheese or meat quiche or souffle, this dish provides all the vegetables
needed for a meal to serve 2-3 persons.
Marilyn Pogue, Engl faculty, ret.
Jim, Engl faculty, ret.

QUICK CORN PUDDING

1 large can cream-style corn
1large can whole kernel com,
drained
1 egg, slightly beaten

1/3 cup Italian-style bread
crumbs
1/2 cup sour cream or French
Onion dip
salt, pepper

Mix all ingredients and put in a 1-1/2 quart greased casserole. Bake at 350
degrees for 40 minutes or until firm. Serves 6.
Peggy Vaughn
John, Alumni/Development
OGS
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STIR-FRY VEGETABLES

2 Tbs. butter or margarine
2 Tbs. salad oil
2 chicken bouillon cubes
1 clove garlic, minced
llb. zucchini, thinly sliced

1/2lb. fresh mushrooms, sliced
4 green onions (cut in 2" pieces)
1 small red or green pepper (cut
in l/2" squares)
grated peel and juice of 1 I 2
fresh lemon

In large skillet, melt butter with oil, bouillon cubes and garlic. Add zucchini
and mushrooms; stir-fry over medium heat for 3 minutes. Add green onions
and pepper. Cook 2 minutes longer or until just tender. Stir in lemon. Serves
6.
Ella Goslin
Roscoe, Econ faculty, ret.

If you prefer, you may use 4 medium cucumbers as a substitute for the
zucchini. Also, you may want to go easy on the lemon.

SNOW PEAS ORIENTAL

vegtable cooking spray
1 tsp. light sesame oil
l/2lb. fresh snow pea pods,
trimmed
1 I 4 cup sliced water chestnuts

1/2 cup canned, no salt added,
undiluted chicken broth
1/2 cup diagonally sliced
carrots
1 tsp. low sodium soy sauce
1 tsp. cornstarch

Coat a skillet with cooking spray. Add oil and place over medium heat until
hot. Add snow peas and carrot. Saute 2 minutes. Add water chestnuts and
broth. Bring to a boil. Cover, reduce heat and simmer 5 min. or until
vegetables are crisp-tender. Combine soy sauce and cornstarch, stirring until
cornstarch dissolves. Add to vegetable mixture. Cook over medium heat,
stirring constantly until sauce thickens. Serve immediately. Serves 6.
Mary R. Hotaling
Admissions and Stu. Fin. Aid
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ZUCCHINI CASSEROLE

6 cups cubed zucchini
1 I 4 cup onion sliced
1 can cream of chicken soup
8 oz. sour cream

1 cup shredded carrots
1 8 oz. seasoned stuffing mix
112 cup melted margarine

Cook squash and onion in salted water for 5 minutes. Drain combine soup,
sour cream and stir in carrots. Fold in squash and onions. Combine
margarine and stuffing mix. Place 112 of this mixture in a 9 x 13 pan. Put in
squash mixture and top with rest of stuffing mix. Bake 350 degrees for
25-30 minutes. Serves 8-10.
Melba Read
Stu Health

Very good. A different kind of stuffing accompaniment to the main dish.

ITALIAN ZUCCHINI CASSEROLE

1 can Pillsbury frozen crescent
rolls
4 cups sliced zucchini
1 cup chopped onion
112 cup butter or margarine
2 tsp. parsley, chopped
1 I 2 tsp. salt and pepper
114 tsp. garlic powder

114 tsp. basil
1 I 4 tsp. oregano
2 or 3 eggs, well beaten
8 oz. (2 cups) shredded
Muenster or Mozzarella
cheese
2 tsp. Dijon mustard

Cook zucchini and onion in butter until tender. Stir in parsley and other
seasonings. In a large bowl, blend eggs and cheese; stir in vegetables.
Spread dough out into a 10 in. casserole dish or quiche pan. Spread the
dough with mustard. Pour vegetable mixture into casserole. Bake at 375
degrees for 20 min. or until crust begins to turn golden brown.
Sue Howard
William , '47 BS EE

OGS
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ZUCCHINI CASSEROLE

1/2 stick butter
1 onion, chopped
1 can cream of chicken soup
1/8 cup water

1 medium zucchini, cubed
1/2 cup Cheez Whiz
1/4 cup milk
1 cup uncooked Minute Rice

Saute together butter, zucchini and onion. Mix in saucepan Cheez Whiz,
soup, milk, and water. Add rice. Mix all ingredients. Season to taste. Bake at
350 degrees for 45 minutes.
Polly Reed Hendren
Larry, '73 BS EMgt
'73 BS MinE

lfyou want to make a double batch, use a 13" x 9" baking pan.

YUM YUM SWEET POTATOES

4cups yams
1/2 cup butter
1 tsp. vanilla
1/2 cup brown sugar, firmly
packed
1/2 cup sugar
1/2 cup chopped pecans
2 eggs, well beaten
(miniature marshmallows,
optional)

Topping:
1 cup brown sugar, firmly
packed
1/2 cup butter or margarine,
melted
1/3 cup flour
1 cup chopped nuts

Mix sweet potato mixture together and pour into buttered 9x9 in. glass
baking dish. Sprinkle topping evenly over sweet potato mixture. Put a layer
of miniature marshmallows in the sweet potato mixture if you like. Bake at
350 degrees until nicely brown.
Harriett Melton

EE
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SPINACH CASSEROLE
10 oz. pkg. frozen chopped
spinach, thawed
1l2lb. brick cheese
112 lb. American or cheddar
cheese

1 stick butter or margarine
1112lb. creamed cottage cheese
7Tbs. flour
6 eggs, beaten

Cut cheese and butter in small chunks. Mix all ingredients together and bake
in a greased 9x 13 in. pan at 350 degrees for 45 min. to an hour.
Mary Lou Nickel
Melvin, '38 BS MetE
'67 Prof MetE

BAKED ASPARAGUS
3 lb. slender asparagus

1 Tbs. olive oil
1 I 4 tsp. salt
4 slices smoked bacon
112 cup chopped fresh cilantro
2 large shallots, minced

1 I 4 cup extra-virgin olive oil
4 tsp. fresh lemon juice
2 tsp. Balsamic vinegar
1 tsp. Dijon mustard
1 I 4 tsp. salt
freshly ground pepper

Cook 4 slices smoked bacon until crisp; drain and crumble into a small
bowl. Trim ends of asparagus; sprinkle with oil and salt layering it in a jelly
roll pan. Bake 500 degrees for 10 min. Asparagus may need to bake a bit
longer until tender, but test after 10 min. Hold at room temperature. Mix rest
of ingredients with the crumbled bacon. Just before serving, drizzle the
bacon mixture over the asparagus. I serve it on a small platter rather than a
bowl. This is a wonderful springtime vegetable and men like it.
Shirley Bauer
Richard, '51 BS ChE, '77 Prof ChE
OGS
This recipe came from Donald Branson, '50. I hate to take full credit for
this recipe, but it is yummy!
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TOFU WITH VEGGIES

1/2 to 1 cup each of chopped
vegetables, any combination
you choose: onions, carrots,
cabbage, mushrooms, green
beans, greenpepper, spinach
1lb. tofu, cut in cubes
1 or 11/2 cups apple juice

1 tsp. vinegar
2 Tbs. powdered ginger
11/2 Tbs. cornstarch or
arrowroot
1 cup water
1/4-1/3 cup low sodium soy
sauce

Place slow cooking vegetables (onions, carrots, beans) in fry pan with a
little water. Heat to steaming, stirring often. Add fast cooking vegetables
like sliced cabbage, green pepper, mushrooms, spinach and tofu. Add water
as necessary. Stir and heat until steaming. Add juice, vinegar, ginger and stir
and heat until steaming. Add soy sauce. After the pot is steaming, turn off
heat. Stir in cornstarch or arrowroot blended with 1 cup water. Stir until
thickened. Serve on steamed brown rice.
Cynthia Hobart
Friend of UMR
This is a tasty, fat-free Chinese style, tofu dish. There's some fat in the tofu
but no added fat.

ONION CASSEROLE

2 large thinly sliced onions
1 stick margarine
8 oz. sour cream
1/2 tsp. dill weed
1 I 4 tsp. salt
8 oz. grated cheddar cheese

1 can cream style corn
1/3 cup milk
1 pkg. Jiffy cornbread muffin
mix
1 egg slightly beaten
4 drops hot red pepper sauce

Saute onions in margarine. Stir in sour cream, dill weed, salt and half of the
cheese. In separate bowl, mix corn, milk, muffin mix, egg and pepper sauce.
Put corn mixture in buttered 9x 13 in. casserole. Spread onion mixture over
top. Put rest of cheese on top. Bake at 375 degrees for 30-40 min.
Katherine McCutchen
Friend of UMR
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SAUERKRAUT-TOMATO BAKE
14 oz. can tomatoes, coarsely
chopped, undrained
16 oz. can sauerkraut,
undrained

1/2 cup sugar
6 slices bacon cut into 1/2 in.
pieces, fat rendered out first
ground pepper

Combine all ingredients in flat 2 qt. baking pan. Bake at 325 degrees for 2
hr. 15 min. until deep brown and very little juice.
Nancy Mackaman
*Frank, Alumni Dir.

LOW-FAT BROCCOLI RICE CASSEROLE
1/2 cup each, chopped onion
and celery
2 cups chopped broccoli (fresh
or frozen)
11/2 cup cooked regular rice

1 can cream of mushroom soup
1 small can sliced water
chestnuts
1/2 cup low-fat white cheese,
grated

Saute onion and celery in 1 Tbs. olive oil. Combine all ingredients in a 2 qt.
casserole. Sprinkle seasoned bread crumbs on top. Bake 45 min. at 350
degrees.
E. Joy VanNostrand Brown
*Burr R. VanNostrand, Athletics

SWEET POTATO SOUFFLE
3 cups mashed sweet potatoes
1/2 cup sugar
1/2 tsp. salt
2 eggs, beaten
1/3 stick butter, melted
1/2 cup milk
1 tsp. butter flavoring

Topping:
3/4 cup brown sugar
1/4 cup flour
1/3 stick butter
1 cup pecans

Heat oven to 350 degrees . Mix sweet potatoes, sugar, salt, eggs, butter,
milk and butter flavoring; pour into baking dish. Make topping and sprinkle
over top. Bake 30 min. This can be frozen ahead; thaw before baking.
Sandra Stanek
Keith, EE faculty
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CAJUN GREEN BEANS
6 strips of bacon
2 large handfuls of freshly
picked green beans

1 tsp. of Zatarain's concentrated
liquid crab and shrimp boil

Cut the bacon and green beans into 1 inch pieces. Fry the bacon in a large
pan until it is about half cooked. Then add the green beans and liquid crab
and shrimp boil and continue cooking at the same temperature for an
additional ten min., stirring frequently. Serve hot out of the pan. Feeds about
6 to 8 people, depending upon how hungry they are and their liking of Cajun
food. In a pinch, frozen green beans will do, but freshly picked beans taste
much better.
Allen G. Minks, '81 BS CE, '83 MS CE

Allen has spent a lot of time in southern Louisiana and acquired a taste for
Cajun dishes. This is one of his own creations and he has gotten some of his
children and nieces and nephews to now eat green beans when they
previously wouldn't.

GRANDMA NOLLAU'S SPINACH RING
8 to 10 boxes of frozen chopped 1 garlic

spinach, thawed
3 I 4 lb. saltine crackers
3 onions

1 large can mushrooms
2 eggs separated
salt, garlic or onion salt; pepper
to taste

Grind or process spinach and crackers. Add onion, mushrooms and garlic
through grinder or food processor. Beat egg whites till stiff. In separate
bowl, slightly beat yolks. Fold both into spinach mixture. Grease or spray
angel food cake pan and pack spinach mixture in firmly. Cover pan with
foil. Place angel food pan in flat pan with small amount of water. Bake in
350 degrees oven for 1 hour or more until mixture is firmly cooked. Cool.
Run knife around edges and unmold on bed of lettuce. Looks very pretty
filled with carrots or carrots and peas.
Linda Hudgens Michaelsen
'80 BS Life Sci
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VEGGIE QUICHE

2 cups zucchini
112 cup onion
1 cup tomato (fresh, not
canned)
3 I 4 cup parmesan cheese (not
the dry, grated) or other
chopped cheese

1 cup milk
3 I 4 cup Bisquick
2eggs
112 tsp. salt
1 I 4 tsp. pepper
few drops hot sauce

Chop up together the zucchini, onion, tomato and parmesan cheese. Mix
together the milk, Bisquick, eggs, salt pepper and hot sauce. Beat well.
Grease (but don't flour) 10 inch pie pan. Pour above milk mixture over the
chopped vegetables and cheeses in the pie pan. Bake 40-45 minutes at 400
degrees or until firm. (A knife inserted in the middle should come out clean,
and the quiche should be slightly brown.) Serves 4-6.
Mary Stigall
Paul, EE faculty
I got this delicious quiche recipe from Connie McPherson, sister of retired
UMR Professor of Electrical Engineering George McPherson.

SPINACH QUICHE
10 oz. pkg. frozen chopped
spinach, thawed and drained
completely
114 cup melted butter
1 cup grated Swiss cheese

1 cup shipping cream
4 egg yolks, beaten
garlic salt, pepper, salt, nutmeg,
cayenne, to taste

Mix all ingredients and pour into an unbaked pastry shell. Bake at 375
degrees for 40-45 min.
Joyce Malish
Friend of UMR
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ARTICHOKE AND SAUCE

4 Medium to large artichokes
with shiny green leaves
2 sticks of unsalted butter

8 oz. cream cheese
Garlic powder, seasoned salt, celery
seed, lemon juice, to taste

Artichokes: Cut the stem off so they'll sit upright. Tear off the tough outer
leaves near the stem. Clip off the tips of leaves with scissors up to about an
inch from the top. Cut about an inch off the top with a heavy knife. Put it in
water with a little lemon juice to prevent discoloration of the cut surfaces.
Put in boiling water and simmer 30-35 minutes. Test the base with a fork to
see if done. Use a heavy plate to hold chokes under the water.
Sauce: Slowly melt the butter in a sufficiently large sauce pan. Add garlic
powder and seasoned salt to taste. Cook a little to flavor the butter. Add the
cream cheese in 1 or 2 blocks. Let the cheese get soft over low heat. Add
celery seed to taste.
To serve elegantly, distribute the butter in 4 champagne glasses, whip the
cheese (with whatever is stuck to it) a little and distribute it unevenly to the
4 glasses, reserving the biggest amount for your self. Serves 4.
NOTES: ( 1) Overcooking the cheese curdles it. A void it at all cost.
(2) A large artichoke with sauce is equivalent to about half a meal.
Dorothy Scrivner
Jack, '57 BS Phys
'61 MS Phys
Math faculty

This is a family favorite. Serve with a small strip steak and sauteed fresh
mushrooms.

PAPRIKA POTATOES
Boil potatoes with jackets on, until barley tender. If small, leave whole but if
larger, cut in lengthwise quarters. Roll in melted margarine and spread in a
slat pan. Sprinkle with pepper and paprika. Bake at 325 degrees about 30
min . or until browned. This is a dish that can be prepared ahead of time,
covered and then baked just before serving.
Dale Springer
Fred, '49 BS ME
OGS
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GLAMOROUS CABBAGE

1 bag shredded cabbage
1 8 oz. cream cheese, softened

1 can asparagus soup
1 I 4 cup shredded cheese

Microwave cabbage 10 minutes in 114 cup water. While that cooks, mix
together softened cream cheese and asparagus soup. Mix in with cooked
cabbage. Microwave 5 minutes. Remove from microwave and top with 1/4
cup shredded cheddar cheese. The heat of the cabbage melts the cheddar
cheese. Serves 10
Louise R. Lyon
Friend of UMR

The bags of cabbage usually have bits of shredded carrot that perks up
color.

MINTED CARROTS
3/4 lb. (6) carrots, peeled and
sliced 1/8" thick (2 cups)
2 Tbs. butter
1 Tbs. sugar
1 tsp . cornstarch
118 tsp. salt

1 tsp. grated lemon rind
2 Tbs. fresh lemon juice
1 Tbs. finely chopped fresh mint
leaves or 1 tsp. dried crumbled
mint leaves

In covered 2 qt.saucepan, boil carrots in 1 cup boiling water until tender
crisp (4-6 min.), drain and reserve 113 cup liquid. In clean saucepan, melt
the butter. In a bowl, stir together sugar, cornstarch, and salt, stir into butter
until smooth; gradually stir in lemon rind, juice and mint.
Stirring
constantly, over moderate heat, cook until boiling, clear and thickened. Add
carrots and toss to glaze evenly and heat. Serves 4
Shirley N. Knecht
WalterS., '49, BS ChE
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COLORFUL CORN CASSEROLE

1/4 cup butter or margarine
1/4 cup flour
2 tbs. salt
1 Tbs. sugar
1-3/4 cup milk
1 onion, chopped
3 cups fresh com kernels or
1-1/2 package (each 10 oz.)
frozen com kernels

1/2 cup chopped green onion
3 eggs, beaten
Dash garlic powder
1 can (2 oz.) chopped pimentos
(can substitute)chopped green
& red peppers
jalapeno juice

Melt butter, add flour, salt and sugar; cook until bubbly. Add milk
gradually and cook until mixture thickens. Stir in onion and corn. Remove
from heat; add eggs, garlic powder, pimentos and 1 Tbs. juice from jar of
jalapenos. Pour into well-buttered 9" square casserole. Bake 45 minutes at
325 degrees or until slightly browned. Serves 8.
Joyce Hill
Otto Hill, Phys faculty, ret.

CORN CASSEROLE

1 can creamed com
1 can shoe peg com
2 Tbs. chopped green pepper
2 Tbs. chopped onion

1 stick margarine
1 cup uncooked macaroni
1 cup shredded cheddar

Melt margarine in bottom of 2 qt. casserole. Add other ingredients and mix
well. Cover and bake at 325 degrees for 30 minutes. Uncover and bake for
30 additional minutes. Serves 8.
Sydney Hunter
Chr. St. Pat Coronation Committee
daughter Mary Helen, student

A T A S T E 0 F R 0 L L A

fiir $orce [1. Col. 'Jhomasfikers,
s}Mtl1 '73, '75
Astronaut Akers deployed the research satellite Ulysses from the shuttle Discovery in October 1990. Ulysses will gather data about solar wind, emissions, solar flares
and magnetic fields along the polar regions of the sun. On Akers' second space flight,
aboard the Endeavour, in May 1992, Akers helped rescue an lntelsat-6 communications
satellite from an orbit that was too low. Most recently, Akers was one of ateam of seven
astronauts selected for a mission to equip the faulty Hubble Space Telescope with new
gyroscopes and solar panels, an optical device to correct Hubble's blurred mirror, and a
new wide-field camera. As a result of the December 1993 mission, Akers holds the
record for an astronaut spending the most time working outside a space vehicle while
in-flight. The photos above show Akers during the May 1992 flight.
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HOMEMADEHOTFUDGESAUCE

1112 cups sugar
3 Tbs. soft butter or margarine
4 oz. chocolate, melted

1 cup cream or low fat canned
milk
1 I 4 cup sherry
1 tsp. vanilla

Mix sugar, butter, chocolate and cream. Boil without stirring for 7 minutes.
Stir in sherry and vanilla. Keep hot in double boiler.
Marge Schafer
Bob '52 BS PetE
'53 MS PetE
'75 Prof. PetE
OGS

WARM BLUEBERRY SAUCE

113 cup packed brown sugar
1 Tbs. cornstarch
112 tsp. ground cinnamon
118 tsp. ground cloves

114 cup water
2 Tbs. lemon juice
2 cups fresh blueberries

Combine the first four ingredients in a one quart glass measuring cup.
Gradually add water and lemon juice, stirring with a wire whisk until
blended. Stir in berries. Cover with waxed paper and microwave on high 5-6
minutes or until thickened and bubbly, stirring every 2 minutes. Serve warm.
Makes 1 2/3 cups.
Kathy Foresman
Mike, '67 BS ME

MICROWAVE BLUEBERRY SAUCE

3 cups blueberries
2 Tbs. cornstarch

1 I 4 cup orange juice
112 cup sugar

Mix all ingredients and cook on high until thick and clear, (about 8 minutes)
stirring occasionally. This is easy and dresses dessert up. Buy a cheesecake
from a pastry shop or the grocer's freezer and top with this. It's also
wonderful on ice cream and even on pancakes.
Mary Hinze
Comp Serv
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BLENDER CHOCOLATE MOUSSE

2 tbs. Creme de Cocoa
1/3 cup hot coffee
6 oz. pkg. semi-sweet chocolate whipped cream
toasted almonds
morsels
4 eggs, separated
Combine coffee and chocolate morsels in container of blender. Process until
smooth. Add egg yolks and Creme de Cocoa. Process 1 min. In a large
bowl, beat egg whites (at room temp.) until stiff peaks form. Fold in
chocolate mixture. Spoon into stemmed glasses or dishes. Chill. Top with
whipped cream and almonds.
Dorothy Schearer
*Laird, Phys. faculty
Curator's Prof

BRANDIED PEACH MOUSSE

boiling water
2lb. fresh peaches
2 Tbs. sugar
2-3 Tbs. brandy
generous squeeze lemon juice

1 cup cold water
1 envelope gelatin
1/2 cup heavy cream
3 egg whites
berries for garnish

Drop peaches in boiling water to loosen skins. Peel and slice (3 c.) in bowl.
Sprinkle with sugar, brandy, lemon juice and marinate 15 minutes, stirring
occasionally. Place cold water in pan and sprinkle gelatin over it. After
about 5 minutes, place pan over medium heat and stir till dissolved. Set
aside 1 cup peaches. Puree remaining peaches, juice and gelatin. Check
sweetness. Whip cream and fold into puree. Beat egg whites till stiff but not
dry and fold into peach mix. Pour 112 into 1 112 quart souffle dish. Cover
with peach slices and add remaining mousse. Chill for 3 or 4 hours. Before
serving, garnish with some reserved peach slices or fresh berries.
Mildred Gevecker
*Vernon, '31 BS CE
'50 ProfCE
CE faculty
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FAST FUDGE POTS de CREME

1 pkg. (3 1/2 oz) chocolate
pudding and pie filling
2 cups milk

1 cup Hershey's semi-sweet
chocolate chips or mini-chips

In medium saucepan combine pudding mix and milk. Cook over medium
heat, stirring constantly, until mixture comes to a full boil. Remove from
heat. Stir in chocolate chips until melted and mixture is smooth. Spoon into
8 creme pots or demitasse cups. Press plastic wrap directly onto the surface.
The plastic prevents a skin from forming. Serve slightly warm or chilled.
Garnish as desired.
Arlene James
Bill, Chern. faculty, ret.
OGS

CREME CARAMEL .. the easy way ..

12 tsp. brown sugar
1 can Eagle Brand sweetened
condensed milk

4 cups hot tap water
6eggs
1 Tbs. vanilla or Grand Mamier

Put 1 tsp. brown sugar in each of 12 custard cups. Mix 1 can Eagle Brand
sweetened condensed milk with 4 cups hot tap water. In large bowl beat 6
eggs till frothy. Gradually add milk-water mixture to eggs. Stir in vanilla or
Grand Marnier. Pour into custard cups, place cups in pan with 1 in. hot
water. Bake at 325 degrees for 50 min. or until knife comes clean. When
ready to serve invert into dessert dish. Serves 12.
Nancy Mackaman
*Frank, Alumni Dir.

TORTONI

1 cup whipping cream, whipped 1 tsp. vanilla
1 egg, whipped
1 I 4 cup toasted chopped
2 Tbs. sugar
almonds
1 Tbs. instant coffee
1 I 4 cup toasted coconut
Mix all together in muffin size bake cups and freeze for 2 hours. Yields 8.
Ruth Faucett
*Tom, MAeE Faculty
OGS
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CHOCOLATE COCONUT MOUSSE/CARAMEL SAUCE
1 cup sweetened shredded
coconut, fresh is best
3 cups semisweet chocolate
chips
1 cup whipping cream
4 extra-large egg yolks
1 cup whipping cream or Cool
Whip
6 extra-large egg whites, room
temperature

Sauce:
1 1/4 cups sugar
1/4 cup water
1 cup whipping cream
1/2 cup (1 stick) unsalted butter,
cut into pieces
1 tsp. vanilla extract

If using fresh coconut: Preheat oven to 400 degrees. Pierce holes through
coconut at 3 soft spots on one end, using hammer and nail. Drain liquid and
reserve for another use. Bake coconut until shell cracks, about 20 minutes.
Cool slightly. Wrap in towel. Sharply pound center of coconut with hammer
to crack open. Separate meat from shell. Remove brown skin using
vegetable peeler. Grate enough coconut to measure 1 cup. Set aside. For
mousse: Melt chocolate chips in heavy medium saucepan over very low
heat, stirring until smooth. Add I cup cream and grated coconut or I cup
sweetened shredded coconut, and stir until smooth. Pour into large bowl.
Cool to room temperature. Whisk yolks into chocolate mixture. Whip 1 cup
chilled cream in medium bowl until soft peaks form (or use medium tub of
Cool Whip). Clean and dry beaters and beat whites in another large bowl
until stiff but not dry. Fold whipped cream into chocolate mixture. Gently
fold in whites. Pour mixture into I 0" springform pan with 2" high sides.
Cover and freeze at least 6 hours (can be prepared 2 days ahead.)

Sauce: Cook sugar and water in heavy medium saucepan over low heat,
stirring until sugar dissolves. Increase heat and boil without stirring until
syrup turns caramel color. Add cream (mixture will bubble vigorously) and
stir until smooth. Remove from heat. Add butter and vanilla and stir until
smooth. (Can be prepared I day ahead. Cover and refrigerate. Rewarm over
low heat before using, stirring frequently.) Remove mousse from freezer and
place in refrigerator for 30 minutes to soften slightly. Run small sharp knife
around cake pan sides to loosen. Release pan sides. Cut mousse into
wedges. Ladle warm caramel sauce onto plates. Place mousse wedges atop
sauce. Top with dollop of real whipped cream and sprinkle with toasted
coconut.
Barbara Matthews
Richard, Chern faculty
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BAKED INDIAN PUDDING
4 cups scalded milk
1/3 cup commeal
3/4 cup molasses
1 tsp. salt

1 tsp. ginger
1/4 cup butter, melted
3 tsp. sugar
1 egg, beaten

Scald milk, mix with molasses, and rest of ingredients. Pour into buttered
pudding dish (casserole) and set in a pan of hot water. Bake at 325 degrees
for 2 hours.
Marion Eppelsheimer
Dan, Met Faculty, ret.
In Colonial days baked Indian pudding was put back on the stove top to
stay warm and ready for the hard workers who came in from the cold
outside. The modern version is served in The Fanuiel Hall District of
Boston with a scoop of ice cream.

HOT FUDGE PUDDING
1 cup flour
1 I 4 tsp. salt
2 tsp. baking powder
3/4 cup sugar
2 Tbs. cocoa

1/2 cup milk
2 Tbs. vegetable oil
1 cup packed brown sugar
1/4 cup cocoa
13/4 cup hot water

Blend the first 5 ingredients and stir in milk and oil. Spread in a square pan.
In a small bowl blend brown sugar and cocoa. Sprinkle this mixture over top
of batter. Pour hot water over all. Bake at 350 degrees for 45 minutes.
Sharri L.(Riggs) Hiller
'85 BS CE

STRAWBERRY PUDDING
In your favorite recipe for banana pudding, replace sliced bananas with
sliced strawberries and replace vanilla wafers with chocolate snaps
(chocolate cookies which are as hard as ginger snaps).
John Fulton
Dean A&S
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CREAMY RICE PUDDING

1 cup cooked Basmati rice
3 eggs, beaten
1 cup milk
1 cup cream
1 Tbs. melted butter

112 cup sugar
1112 tsp. vanilla
112 cup raisins
1 tsp. cinnamon

Preheat oven to 325 degrees. Combine all ingredients and stir until well
blended. Pour into a buttered 8x8x2 inch baking pan. Bake for 40 minutes
or until set, stirring every 10 minutes.
Barbara Waggoner
Ray, ChE Faculty
OGS
BROWNIE PUDDING

1 cup sifted flour
3 I 4 cup sugar
2 Tbs. cocoa
2 tsp. baking powder
112 tsp. salt
112 cup milk

2 Tbs. oil
1 tsp. vanilla
314 cup nuts (optional)
3 I 4 cup brown sugar
1 I 4 cup cocoa
1 3 I 4 cup hot water

Sift together first 5 dry ingredients. Add milk, oil and vanilla and mix until
smooth. Stir in nuts and pour into greased 8x8x2 inch pan. Combine brown
sugar, cocoa and hot water and pour over batter. Do not stir! Bake at 350
degrees for 45 minutes.
Linda Pierce
Nuc Reactor
APPLE PUDDING

1 egg
314 cup sugar
2 heaping Tbs. flour
1 tsp. baking powder

1large apple, diced
112 cup chopped nuts
1 tsp. vanilla

Beat egg and add sugar, baking powder and flour. Add apple, nuts and
vanilla to batter and put in an ungreased pan. Bake at 350 degrees for 30
minutes. Top with choice of toppings: whipped topping, sauce or ice cream.
Mrs. Gale Bullman
*Gale, Athletics
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LOW-FAT KUGEL or NOODLE PUDDING
1 12 oz pkg. wide egg noodles
3 eggs (or egg substitute)
1/2 cup sugar
1 cup low fat yogurt, plain or
flavored
1 cup low fat cottage cheese,
small curd
2/3 cup non-fat milk

1/2 cup raisins or currants
2 Tbs. com oil margarine
11/2 tsp. vanilla
2-3 medium apples, peeled and
diced
cinnamon and sugar to sprinkle
on top

Cook noodles according to package directions. Drain and set aside. Beat
eggs and 1/2 cup sugar in large bowl. Add yogurt, cottage cheese, milk,
raisins, apples, margarine and vanilla. Beat well. Mix in cooked noodles.
Turn into a 2 quart greased baking dish, sprinkle with cinnamon and sugar
to taste. Bake at 350 degrees about one hour. Serves 8-12.
Barbara Koval
Les, ME faculty

Can be used as part of main course or as a dessert.

SHERRY TRIFLE OR TIPSY PUDDING
Sarah Lee pound cake
Sweet sherry
Lg. can sliced peaches

3 cups size vanilla pudding mix
(not instant)
whipping cream or Cool Whip

Slice pound cake into 3/4" pieces. Arrange in the bottom of serving bowl.
Liberally soak with sherry. Drain peaches and arrange on top of soaked
cake. Cook vanilla pudding and pour carefully on top so all peaches are
covered. Place saran wrap on top of pudding to prevent skin forming. Cool
and then chill in refrigerator. Garnish with whipped cream and grated
chocolate. Serves 6.
Priscilla F. Saperstein
Lee, Dean of Mines & Met

You can use any fruit you want, or mix several kinds.
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FRUIT TRIFLE

2 pkg. cook and serve vanilla
pudding mix
2 cups milk
11/2 cup pineapple juice
1 cup raisins
8 oz. carton frozen whipped
topping, thawed

15 oz. can tropical fruit
16 oz. can pineapple tidbits
1 (16 oz.) pound cake
10 oz. jar raspberry jam, melted
2 tbs. sliced almonds
raspberries

Cook pudding per pkg. directions . Use milk and juice as cooking liquid.
Cool. Save I tbs. raisins for garnish. Stir remaining raisins and 3/4 carton
whipped topping into pudding. Measure and drain 1/2 cup pineapple for
garnish. Cut cake into chunks. Pour I cup pudding mixture into 3 qt. glass
bowl. Top with half of each: cake, jam, remaining undrained pineapple,
undrained tropical fruit and pudding. Repeat layers. Chill 20 min. or
overnight. Spoon remaining whipped topping over trifle. Garnish with
reserved pineapple, raisins, almonds and raspberries. Any mixture of fresh
fruit can be substituted for the canned fruit. Serves 12.
Karna Converse
Ken, Uni Dev.

CHOCOLATE TRIFLE

1 pkg. chocolate fudge cake mix 1 carton (12 oz.) frozen whipped
1 pkg. (6 oz.) instant chocolate
topping, thawed
6 Heath bars, crushed
pudding
1/2 cup strong coffee
Bake . cake mix according to directions. Cool. Prepare pudding mix
according to package directions. Set aside. Crumble cake and reserve 1/2
cup. Place half of the remaining cake crumbs in the bottom of a 4 1/2 or 5
qt. dish or decorative glass bowl. Layer half the coffee, half the pudding,
half the whipped cream, and half the crushed Heath bars. Repeat layers.
Combine remaining crushed candy bars and reserved cake crumbs and
sprinkle over top. Refrigerate 4-6 hours before serving. Serves 8-10.
Dottie Lenhardt
Univ. Police

One of my favorite recipes from a magazine called "Taste of Home. "
Always a hit!
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KIWIFRUIT TRIFLE

1 (10-11 oz.) pound cake
1/2 cup cream sherry
1/2 cup raspberry preserves
3-4 California kiwi, pared and
cut into 1/4 inch slices
1/2 cup heavy cream
1 Tbs. powdered sugar
1/4 tsp. vanilla
1 Tbs. sliced almonds

Custard:
3 eggs
2 cups milk
1/4 cup sugar
1/8 tsp. salt
2 tsp. sherry or vanilla

Cut pound cake in 1/2" slices. Drizzle with sherry. Spread 2/3 of the slices
with preserves. Place about 1/3 of cake slices spread with preserves in a 2
1/2 to 3 quart bowl; spread with 112 cup custard. Repeat. End with plain
cake slices and custard . Chill at least one hour. Arrange kiwis over custard.
Whip cream until stiff; stir in sugar and vanilla. Pipe whipped cream around
edge; sprinkle with almonds. Yields 12 to 16 servings.

Custard: Beat the eggs and add the milk, sugar and salt. Cook and stir over
medium heat until mixture coats metal spoon. Cool; stir occasionally. Stir in
sherry or vanilla. Makes about 2 cups.
Grette Herrick
'74 BA Psych
Tom, '58 BS EE
'68 MS EE
EE faculty

Tip: For individual servings, sprinkle 1/2 inch slice pound cake with 1 112
tsp. cream sherry. Spread with 1 112 tsp. raspberry jam; top with 114 cup
custard or pudding. Arrange 114 kiwi, sliced, over custard. Garnish with
whipped cream.
CHEWY DELIGHT

1 can cherry pie filling
1 can condensed milk
1 cup Cool Whip

1 can pineapple chunks, drained
1 cup small marshmallows

Stir well and refrigerate 2 hours or more before serving.
Nellie Fuller
Harold Q, Phys Dept Chrrn
Dean Arts & Sci, ret.
OGS
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STRAWBERRY AMARETTO CHEESECAKE TRIFLE
2
2
1
2
2
1

(8 oz.) cream cheese, softened
cups powdered sugar
cup sour cream
tsp. vanilla
tsp. amaretto liquor
(8 oz.) carton Cool Whip

1 angel food cake (cut into 1"
cubes)
2 quarts fresh strawberries,
sliced
3 Ths. sugar
3 Ths. amaretto liquor

Combine cream cheese and powdered sugar in large bowl. Beat on high
speed until well blended. Stir in sour cream, vanilla and amaretto. Fold in
Cool Whip. Add cake cubes and stir gently to coat well. Combine
strawberries, sugar and amaretto. Layer strawberries and cream mixture in
large glass bowl, beginning and ending with berries. Chill. Save some of the
berries whole for garnish if desired. Serves 12-14.
Dottye Wolf
Robert, '51 BS MetE, '52 MS MetE
MetE faculty
Metallurgical En.
OGS

Whipping cream may be used in place of Cool Whip; if so, add 1 Tbs. sugar
and 1 tsp. vanilla to whipped cream before adding to cream cheese mixture.

SPANISH DESSERT- LEMON "PASTEL"

1 cup sugar
1/2 cup lemon juice
3large eggs

3 large egg yolks
1/2 cup whipping cream

Preheat oven to 325 degrees. Whisk all items except cream until well
blended, then gradually whisk in cream. Pour into four custard cups.
Arrange cups in a bakin·g pan and add enough hot water to pan to come
halfway up sides of cups. Bake until custards are barely set in center, about
30 to 40 minutes. Remove, cool, then cover and refrigerate overnight. Dip
cup quickly in hot water, then turn custards onto plates. Garnish with lime
slices or mint.
Deborah & John Schork
'47 BS MetE
'82 Hon
OGS
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ICE CREAM: SIX QUART & FOUR QUART RECIPES

Six Quart Recipe:
3 cups sugar
6 fresh raw eggs
1/4 tsp. salt
2 Tbs. real vanilla
1 pint whipping cream
1 qt. Half & Half
1/2 gallon whole milk

Four Quart Recipe:
2 cups sugar
4 fresh raw eggs
pinch of salt
11/2 Tbs. real vanilla
1/2 pint cream
3 cups Half & Half
6 cups whole milk

NOTICE: Do not use eggs which have cracked shells since this is not a
cooked recipe and salmonella is serious stuff!
Mix sugar, eggs, salt, vanilla to creamy sauce using whip or mixer. Add
milk to dilute and rinse sugar residue from mixing bowl into freezer
container. Add half the remaining milk and all the whipping cream and Half
and Half to the freezer container. Use remaining whole milk to fill container
to optimum level. (The optimum level is that at which the cream just oozes
over the top of the container AFfER freezing. Look for a fill line.) Stir once
for good luck, add dasher, cap, and place in freezer bucket. I suggest that the
freezer bucket surrounding the inner container be filled with ice before
adding the salt. This avoids too rapid freezing and coarsening of the ice
grains. The correct amount of salt is when some is left over at the end:
Usually about one quart of freezer salt per 6 quart freezer. Crank (or run
electric) freezer until one of you is exhausted. Packing is accomplished with
a spatula and mixing bowl. Do not remove the freezer can from the brine, as
it is difficult to replace it! The ice is brushed away and the dasher pulled
from the viscous ice cream mixture, with the residue scraped away with a
spatula and into the mixing bowl. The dasher may be licked clean of
residual ice cream by a person with a strong self image, long tongue and no
beard! Return the ice cream from the mixing bowl to the freezer container,
now minus the dasher, and replace the container lid, stopping the hole with
waxed paper, small cork or plastic to keep out the additional salt to be
added. Tilt the freezer and pour out the water (brine). Resalt the ice
remaining in the bucket (probably half), and fill with additional ice, which
you salt heavily on the top. Cover with an old blanket and wait as long as
you can. The ice cream can now be transported to picnics, etc. and served
3-6 hours later. After a 2-3 hour wait, the ice cream will be very firm and
capable of freezing your glottis. Most people don't wait long enough to
know that home made ice cream is ever firm. Leave out the vanilla and
substitute fruits, chocolate chips or chocolate syrup to make other flavors.
Serve in small containers to make sure there is plenty left when your guests
leave. Store the residue in air tight containers in a really cold freezer. A little
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freeze/thaw will ruin it. A good plan is to eat it all before the next weekend
arrives!
Don Sparlin
Phys faculty
You can transport frozen items on your vacation by placing them in water
tight containers in your ice chest, then covering them with salted ice, just
like packing the ice cream. This will last several days and is much more
effective than dry ice. This is a good trick when your freezer dies, or heaven
forbid, you decide to clean it!

PEANUT BUTTER ICE CREAM

5eggs
3 Tbs. vanilla
1 cup chunky peanut butter
2 cups sugar

I can sweetened condensed milk
2 qts. whole milk (or non-dairy
creamer)

Mix together eggs, sugar, vanilla and sweetened condensed milk at low
speed. Add chunky peanut butter, mixing thoroughly with a spoon. Put in
ice cream freezer. Add milk to fill the freezer to proper fullness. Continue
according to your freezer's directions. Serves 8.
Helen Sites
Friend of UMR

HOMEMADE ICE CREAM

3 Tbs. comstarch
6 cups whole milk
2 2/3 cups sugar
4 lg. or 5 sm. eggs
3/4 tsp. salt

13 oz. can evaporated milk
1 pint whipping cream
3 1/2 Tbs. pure vanilla extract
25 lb. crushed ice and ice cream
salt

Mix cornstarch with 1/2 cup milk. Add I 112 cups milk and cook in double
boiler or microwave until thick and smooth, beating constantly to avoid
lumps. Blend sugar, eggs, salt and evaporated milk in electric mixer. Add
hot cornstarch mixture and beat well. Add whipping cream, remaining milk
and vanilla. Pour into gallon electric or hand ice cream freezer.
Margaret Kerr
Albert, '64 CE

OGS
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PEACH ICE CREAM

3 oz. pkg. lemon or peach
gelatin
1/2 cup boiling water, slightly
cooled
2 lg. cans milk

1 qt. fresh or frozen peaches
2 cups sugar
1 cup milk

Dissolve gelatin in boiling water. Cool slightly. Add canned milk, peaches
and sugar. Pour into freezer. Add milk.
Margaret Wattenbarger
*Chris, '41 BS ME

Crush fruit in blender before adding. You can substitute two cans or
peaches canned in juice without sugar. ( 16 oz. cans, drained.)
Use this recipe for other fruits: orange gelatin with pineapple, lemon
gelatin with bananas, strawberry gelatin with strawberries, orange gelatin
with apricots, raspberry gelatin with raspberries

SIX 11 THREES 11 ICE CREAM

3 cups milk
3 cups cream
3 cups sugar

Juice from 3 lemons
Juice from 3 oranges
3 bananas, mashed

Combine milk, cream and sugar and stir until sugar dissolves. Tum into ice
cream freezer container, pack with ice and salt and crank until mixture is
mushy. Open container and add fruit juices and bananas. Return container to
freezer, repack and continue until ice cream is firm. Remove dasher and
pack container in ice and salt mixture for about four hours. Makes I gallon.
Margaret Wattenbarger
*Chris, '41 BS ME
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CHOCOLATE MARSHMALLOW ICE CREAM

6 Milky Way candy bars

1 - 10 oz. pkg. marshmallows
1 can Eagle Brand Sweetened
Condensed Milk

3 I 4 cup sugar
2/3 gallon of milk
salt
ice

Melt candy bars and marshmallows and 1 cup milk until thick and sticky.
Stir constantly to prevent sticking. Leave tiny bits of candy and
marshmallows unmelted. Remove from heat. Add Eagle Brand milk and
sugar and stir until dissolved. Pour into ice cream freezer. Add enough milk
to fill freezer. Quickly start churning so candy doesn't settle to bottom.
Makes 4 quarts.
Linda Pierce
Nuc Reactor
For larger ice cream freezer, add 1 1/2 more candy bars and 2 112 oz.
marshmallows.

RUM RAISIN ICE CREAM

1/2 cup dark or golden raisins
6 tbls. dark Jamaica rum
4eggs
1/8 tsp. salt
1 cup sugar

1/2 cup water
1 tsp. fresh lemon juice
1/2 tsp. vanilla
2 cups heavy cream, lightly
whipped

Soak raisins in rum at room temperature for about 12 hours. Beat eggs and
salt until light and fluffy. Boil sugar and water for 3 minutes--do not stir.
Beating constantly, slowly pour sugar mixture into eggs. Pour into double
boiler, stir constantly until thickened and increased in volume. Place top of
double boiler in cold pan of water and stir until cool. Stir in vanilla, lemon
and rum raisins . Put in ice cream freezer with cream. Churn freeze. Makes 1
quart.
Norm Movitz
KUMR

Norm is a ''fixture" at our public radio station KUMR. Among his many
talents is food preparation, as shown by this recipe.
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OREO/MINT CHIP ICE CREAM DESSERT

24 Oreo cookies, crushed
1/4 cup melted margarine
1/2 gal. mint chip ice cream

Topping:
4 oz. German sweet chocolate
2/3 cup sugar
1 sm. can evaporated milk
1/2 cup margarine

Mix together cookies and margarine; press into bottom of 9x13" pan. Freeze
15 minutes. Fill with ice cream. Freeze. Mix topping ingredients together in
saucepan, boil 4 minutes, stirring constantly. Let cool and spread on frozen
ice cream. Serves 8.
Vicki Snelson
Rock Mech

A cool and refreshing summertime treat!

HOMEMADE COOKIES •N CREAM

6eggs
2 14-oz. cans sweetened
condensed milk
2 1/2 Tbs. vanilla extract

1 to 2 cups crushed chocolate
sandwich cookies
2 pints whipping cream,
whipped

In large bowl, beat eggs; stir in sweetened condensed milk and vanilla. Fold
in cookies and whipped cream. Freeze in ice cream freezer until firm.
Barbara Palmer
Arts & Sciences Dean's Office

Leftovers keep well in a covered container in the freezer. This could be
frozen in a loaf pan ifyou don't have an ice cream freezer.

Historical Morsels
The 1914 MSM football team had a perfect
season, not allowing any of the eight teams to
score any points against them, and beating
Columbia with a score of 9 to 0. The only other
undefeated year was 1980.
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FROSTY STRAWBERRY SQUARES

1 cup flour
1/4 cup brown sugar
1/2 cup pecans
1 I 2 cup melted margarine

Filling:
2 egg whites
2/3 cup sugar
10 oz. pkg. frozen strawberries
partly thawed
2 Tbs. lemon juice
1 cup of heavy whipped cream

Mix flour, brown sugar, pecans and melted margarine. Bake for 20 min. at
350 degree oven, stirring occasionally. Put 2/3 of these crumbs in a 9x 13x2
in. pan. Beat the filling mixture until it stands in stiff peaks (about 10 min.)
Fold in 1 cup of heavy whipped cream. Spoon filling over crumbs; top with
remaining crumbs. Freeze at least 6 hr. Cut into squares. Double the recipe
for higher squares.
Retha Castleman
Don, Friends of UMR
OGS

Retha and Don Castleman's generosity made Castleman Hall a reality.
Retha shares this recipe ofTwila Vance.

ICE CREAM DESSERT

21/2 cups Rice Krispies
1 (4 oz.) can flake-type coconut
1 cup broken pecans
1 stick (1/2 cup) margarine,
melted

1/2 gal. vanilla (block type)
ice cream (I use butter brickle)
3/4 cup brown sugar

Place Rice Krispies, coconut, pecans and butter into a long shallow pan.
Toast in a 300 degree oven for 30 min., stirring occasionally to brown
evenly. Add brown sugar to hot mixture and blend. Cool. Put half of this
mixture in bottom of 9x 13 in. pan. Cut ice cream in slices and put on top of
crumbs using all ice cream. Put rest of topping on top; cover and keep in
freezer. Serves 12.
Vince & Cindy Clapp
Vince, Printing
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RED, WHITE AND BLUEBERRY DELIGHT

1 can Eagle Brand milk
113 cup Real Lemon
reconstituted lemon juice
2 tsp. grated lemon peel
2 cups plain yogurt

2 cups mini marshmallows

112 cup chopped pecans
1 pint fresh strawberries
1 cup fresh blueberries

In large bowl, combine condensed milk, lemon juice and lemon peel; mix
well. Stir in yogurt, marshmallows and nuts. In 13 x 9" baking dish, spread
half the yogurt mixture. Drain berries and arrange half the berries on top;
cover with remaining yogurt mixture and top with remaining fruit. Cover
with foil; freeze until firm. Remove from freezer 10 minutes before cutting
in squares. Serves 15.
Genetta Townley
Parent Board Member
Great 4th of July dessert!

OREO-ICE CREAM DESSERT
1 sq. unsweetened chocolate
112 cup evaporated milk
114 cup butter
213 cup sugar
1 I 4 tsp. salt
10 oz. crushed Oreo cookies
113 cup margarine, melted
113 gal. ice cream

Topping:
13 oz. can evaporated milk
1 cup chocolate chips
1 I 4 tsp. salt
2 cups powdered sugar
1 stick butter
1-9 x 13 pan

Combine chocolate, milk, butter, sugar and salt and boil 3 minutes; cool.
Add oreo cookies and margarine. Press mix into pan. Spread 1/2 gal. ice
cream. Freeze. Mix topping together, bring to a boil and simmer 10 minutes;
cool. Pour topping over frozen pie and re-freeze. Serves 8.
Lina Madison
Don, Phys faculty
Ice cream flavors, pecan or butter brick/e. However, you may use a flavor
of your choice. A favorite for adults and children.
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BUTTER PECAN DESSERT

1 cup graham cracker crumbs
1 cup soda cracker crumbs
1/2 cup melted margarine
2 packages vanilla instant
pudding

2 cups milk
1 quart butter pecan ice cream
(softened)
9 oz. Cool Whip
3 Heath bars (crushed)

Mix together the first 3 ingredients and press into a 9x13 inch pan. Beat
with mixer the pudding and milk and add the ice cream. Pour over crust and
top with Cool Whip and crushed Heath bars. Refrigerate until ready to
serve.
Jackie Ochs
Calvin, '49 BS ME

QUICK AND EASY

1 package crushed graham
crackers
3 Tbs. sugar
1/3 cup melted butter
1 (3 oz.) package instant vanilla
pudding

1 (3 oz.) package instant
chocolate pudding
2 cups milk
4 cups softened vanilla ice ·
cream
Cool Whip

Form a crust with the first 3 ingredients in a 9x 13 inch pan. Refrigerate
while combining the rest of the ingredients. Pour the last 4 ingredients into
_graham cracker crust and top with Cool Whip and chocolate curls.
Jan Haydon
Jack, '58 BS CE
'85 ProfCE
OGS
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FROZEN MINT SQUARES

3eggs
2/3 cup margarine
2 cups powdered sugar
2 squares bitter chocolate

1 cup graham cracker crumbs
1 cup chopped nuts
1 I 2 gallon soft ice cream

Sprinkle bottom of 9x13 inch pan with graham cracker crumbs. Beat egg
whites stiff and set aside. Beat egg yolks and. margarine. Add powdered
sugar to egg yolk mixture and beat well. Melt bitter chocolate and blend in
chopped nuts. Pour egg whites into chocolate mixture and then into egg yolk
mixture. Pour over graham crackers and freeze. Whip softened ice cream.
Pour ovet frozen chocolate and freeze.
Sandra Stanek
Keith, EE Faculty
APRICOT AND ALMOND DESSERT

11/2 cups crushed vanilla
wafers
1 stick oleo, melted
1/3 cup toasted almonds

1 tsp. almond extract
2 quarts vanilla ice cream
1 (20 oz) jar apricot jam or
preserves

Combine vanilla wafers, margarine, almonds and flavoring. Reserve 113 cup
for topping. Press half of this mixture in bottom of a 9x 13 inch pan. Soften 1
quart ice cream and spread on top of crumb mixture. Place in freezer to
harden. When fmn, spread 112 jar of jam on top with reserved crumbs.
Freeze until rrrm. Cut into squares to serve. Serves 12.
Barbara Ingram
Tom, Math Faculty
GINGERED PEACH CRISP

8 crushed gingersnap cookies
2 Tbs. brown sugar
1/2 tsp. cinnamon
1 Tbs. margarine

2 (16 oz.) cans peach slices
vegetable spray
11/3 cups vanilla ice cream

Crush gingersnaps in blender and stir in sugar, cinnamon and cut in
margarine. Coat an 8" baking dish with vegetable spray. Put in peach slices.
Sprinkle crumbs over. Bake 375 degrees for 20 minutes. Serves 4.
Basil E. Buterbaugh
'50 BS Min Eng
'73 MS Eng Mgt
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APRICOT ICE BOX DESSERT

1lb. Nabisco sugar wafers
2 cups whipping cream
1 can apricots
1/4lb. pecans

1/2 cup butter
1 cup powdered sugar
2eggs

Make custard of butter, sugar, and eggs to mayonnaise consistency. Place
waxed paper on bottom of baking pan. Grind cookies and place 2/3 of them
in pan. Pour custard over crumbs, add layer of nuts and half of whipped
cream. Add apricots which have been drained and ground and th.e remaining
cream, nuts and crumbs.
Diane Knight
Nick, Engl faculty

LOW FAT STRAWBERRY HAWAIIAN

1 angel food cake
1 cup of sugar
1 (8 oz.) package of low fat or
fat free cream cheese
1 (12 oz.) container of Cool
Whip lite

Topping:
1 package of fruit gelatin (pick
the flavor to go with the fruit)
1 to 2 cups fruit
1 cup of sugar
1 cup of water
2 Tbs. cornstarch

Slice the angel food cake into thin slices and use 112 of the cake to cover the
bottom of a 9x 13 inch pan. Mix the next 3 ingredients together and spread
112 of the mixture on top of the angel food cake. Make another layer using
the other 112 of the cake and then add the final layer of mixture.

Topping: Mix cornstarch, sugar, and water and bring to a boil and allow
mixture to thicken (it will become clearer as it thickens). Mix in gelatin and
then add fruit. Pour over cake and refrigerate until firm.
Nancy McNutt Snyder
'82 BS Eng Mgt
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ANNAPOLIS ANGEL FOOD DESSERT

1 unfrosted 9-inch angel food
cake (best made from a mix,
rather than using a purchased
cake)
12 oz. chocolate chip bits

6 tsp. warm water
3 eggs, separated
3 Tbs. powdered sugar
1/2 cup chopped walnuts
11/2 cups whipping cream

Beat egg yolks with powdered sugar. Clean beaters very well. Then melt
chocolate bits in top of double boiler. Add water and stir to mix. When all
are melted and mixed, remove form heat. Slowly add egg/sugar mixture to
chocolate. Add chopped nuts. Beat egg whites until stiff and refrigerate
chocolate mixture for 12 hours or overnight. Cut the angel cake horizontally
into three layers. Cover each layer with frosting, reassemble the cake, frost
top and sides and refrigerate for another 12 hours.
Alverta Fiscus
Jim, '86 MS Eng Mgt
Hints: Cake slices easily with an electric knife. If the chocolate hardens in
the double boiler, add a little cold water and mix.

DIRT CAKE

1 large clean flower pot
plastic flowers
shovel or scoop
1 (1 1/2lb. pkg.) Oreo cookies,
crushed very fine
1/4 cup soft butter

1 cup powdered sugar
2 small packages vanilla instant
pudding
12 oz. Cool Whip
8 oz. cream cheese
31/2 cup milk

In 1 bowl, blend butter, cream cheese, and sugar. In a separate bowl, mix
milk, pudding and add to the other mixture. Beat until smooth, then add
Cool Whip. Start with a layer of the crushed cookies in the bottom of the
pot, then add a layer of mixture. Alternate layers ending with crushed
cookies, which looks like potting soil. Refrigerate 4 hours. Place plastic
flowers in the center and add the shovel or scoop.
Debbie Bleckman
Bill, Uni Police

10-22

Desserts

GRANDMA'S NUT ROLL (CZECHOSLOVAKIAN KOLAC)

3 cups flour
1/3 cup sugar
2 egg yolks
1 cup evaporated milk
1 stick butter
1/2 tsp. salt
1 tsp. vanilla
1 package yeast

Filling:
3 cups ground nuts
11/2 cup sugar
3 tsp. honey
3 Tbs. milk

Warm 114 cup milk, add yeast, 1 tsp. sugar and 1 tsp. flour. Dissolve and let
rise 10 minutes. Warm remaining 3/4 cup milk and 1 stick butter. Make well
in flour, sugar and salt mixture; add yeast mixture. Cover this with a little
flour, allow to set about 10 minutes. Mix eggs, vanilla, and milk mixture and
add to flour mixture, stirring gradually. Work on floured board 10 minutes.
Cover and let rise 2 hours. Divide into 3 balls. Roll each into rectangular
shape. Combine 3 cups ground and 1 112 cup sugar. Add 3 Tbs. milk to
moisten. Put 113 of nut mixture in each of the three rectangle and drizzle
with honey. Roll up lengthwise and let rise 1 hour. Bake at 350 degrees for
30 minutes. Cover lightly with foil after about 20 minutes so rolls don't
brown too much.
Laura Stoll, Registrar's Office
Randy, Bus. Ser.

This recipe "came over on the boat" with my ancestors from
Czechoslovakia. It was my Grandma's specialty at family gatherings. Every
Christmas my brother, sister and I find Grandma's hand written recipe and
bring our "labor of love" to share with others. They can't compare to
Grandma's, but it is a special way to remember her.

CRANBERRY APPLE BAKE

2 cups chopped, unpeeled
apples
2 cups fresh cranberries
1/2 cup sugar

1 stick margarine or butter
1 cup oatmeal
1/2 cup brown sugar
1/3 cup plain flour

Mix thoroughly the apples, cranberries and sugar and place in a greased 8x8
inch casserole. Melt the butter and mix the oatmeal, brown sugar and flour.
Sprinkle over top and bake 1 hour at 350 degrees.
I.D. Robbins
Irvin '48 BS CE
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OZARK PUDDING

1 egg
1 I 4 cup brown sugar
112 cup white sugar
1 1 I 4 tsp. baking powder
3 Tbs. flour

1/8 tsp. salt
1/2 cup chopped nuts
1/2cupchoppedapp~s

1 tsp. vanilla
1 cup whipping cream topping

Beat egg and sugar until creamy. Sift flour, baking powder and salt and add
to egg and sugar mixture. Fold in nuts, apples and vanilla and pour into a
greased dish. Bake at 325 degrees for 30 minutes. Break top crust about half
way through baking.
Kay Morgan
Ray, Geol Faculty, ret.

CHERRY JUBILEE MERINGUE

3 egg whites
1 cup sugar
20 crushed soda crackers
1 tsp. baking powder
1 tsp. white vinegar
1 tsp. vanilla
1/2 cup chopped nuts

8 oz. light whipped topping
8 oz. light cream cheese
1/2 cup powdered sugar
11/2 tsp. vanilla
1 can Cherry Jubilee/ dark
cherry pie filling

Preheat oven to 325 degrees. Crush soda crackers; add 1 tsp. baking powder
(set aside). Beat 3 egg whites until peaks form while gradually adding 1 cup
sugar. Fold in soda cracker mixture. Add 1 tsp. vinegar and 1 tsp. vanilla
and nuts. Spread in 13" x 9" pan (lightly greased). Bake 20 minutes. Cool.
Combine topping: softened cream cheese with 112 cup powdered sugar and
1 1/2 tsp. vanilla. Beat until smooth. Stir whipped topping into mixture.
Spread on cooled crust. Top with drizzled/spooned pie filling. Chill.
(Ordinary pie filling can be used). Serves 10- !"2.
Helen Morris
Arthur, ME faculty, ret.

Received from my mother-in-law who is an excellent cook.
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HOLIDAY CHERRY DESSERT

1 cup flour
1 tsp. baking powder
1/2 tsp. salt
3 I 4 cup sugar
2 Tbs. cornstarch

2eggs
1 cup sugar
1 tsp. vanilla
1/2 cup chopped pecans
16 oz. tart cherries
1/2 tsp. almond extract

Beat eggs. Add sugar and vanilla. Combine flour, baking powder and salt;
add dry ingredients to egg mixture. Stir in pecans. Pour 2/3 cup batter into
greased and floured 9" pan. Drain cherries; save juice. Stir cherries into
remaining batter. Pour over 1st layer. Bake at 350 degrees 45-50 minutes.
Add water to cherry juice to make 1 cup. Combine remaining sugar and
cornstarch. Cook over low heat until thickened. Stir in almonds. Pour sauce
over cake just before serving.
Linda Bramel
'89 BA Econ
Chancellor's Office

May top with ice cream,

if desired.
CAMPFIRE DESSERT

1 banana, sliced lengthwise
2 pineapple slices (canned
pineapple)
handful of miniature
marshmallows

big handful of chocolate chips
2 pats of butter
1/4 cup brown sugar coconut

On 10 inch piece of aluminum foil, place sliced banana, pineapple slices,
and distribute marshmallows over all and do the same with the chips and
coconut. Top with butter and brown sugar. Fold foil into tight package
around the ingredients. No leaks! Place packs around the side of grill so as
not to interfere with meat cooking. Heavy weight foil works best. One pack
serves two but make several!
Ben Scrivner
son of Dorothy and Jack, Math faculty

This is an old Boy Scout recipe, good on the patio. This cooks on the grill
or in the coals, while the meat cooks. This is an original recipe by Ben.
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CHOCOLATE-BLACK WALNUT DESSERT

2 cups vanilla wafer crumbs
1 cup finely chopped black
walnuts
1/2 cup butter
1 cup powdered sugar

3 well beaten egg yolks
11/2 squares melted bitter
chocolate
1/2 tsp. vanilla
3 beaten egg whites

Combine vanilla wafers with black walnuts and line the bottom of an 8"
square pan with half the mixture. Cream together the butter and powdered
sugar. Add to the butter mixture the egg yolks, chocolate, and vanilla and
fold in the egg whites. Spread over crumbs. Top with rest of crumbs. Chill
overnight and cut into squares. Top with whipped cream.
Nancy Mackaman
*Frank, Alumni Dir.

OGS
DATE PUDDING

1 cup dates, finely cut
1 cup boiling water
1 tsp. baking soda
1 cup sugar
2 Tbs. butter
1 egg, beaten
11/2 cups flour

1 tsp. baking powder
1/2 cup nuts
Sauce:
1 cup dates, chopped
2 cups sugar
1 cup water

Pour water over dates and let stand 15 minutes. Add baking soda. Cream
sugar and butter. Add egg and sifted flour and baking powder. Add nuts and
date mixture to this mixture. Bake in 9x 13 greased pan at 325 degrees for 30
to 40 minutes.
Sauce: Boil ingredients for 15 minutes and serve warm over cake. Add Cool
Whip.
Bernice Joslin
Le Compte, '34 BS ME

OGS
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CARAME~APPLEDESSERT

Toppings:
1/2lb. caramels
1/2 cup light cream or evap.

milk
8 oz. cream cheese
1 egg
1/3 cup sugar
1/2 cup chopped pecans
Crust:
3 cups flour

1/4 cup sugar11/2 tsp. salt
1/2 cup butter
1/4 cup salad oil
1 egg
1/4 cup water
Filling:
8 cups sliced apples
1 1/2 cups sugar
1/3 cup flour
3 Tbs. lemon juice

Topping: Melt caramels and cream over boiling water. Keep warm. In
another bowl, beat cheese, egg, and sugar until smooth. Set aside.
Crust: Combine flour, sugar salt and butter. Mix until crumbly. Blend oil,
egg and water. Add to dry ingredients. Stir until dough forms. Roll out to fit
15x 1Ox 1" jelly roll pan.
Filling: Combine apples, sugar, flour and lemon juice. Cook about 20
minutes until apples are partially tender; spread over crust. Drizzle caramel
sauce in strips over apples. Spoon cheese mixture in between caramel strips.
Sprinkle pecans over the top. Bake at 375 degrees for 30-35 minutes.
Glenna Hall,
Cent Printing

EARTHQUAKE DESSERT
6-7 oz. coconut
1 cup chopped nuts
1 German chocolate cake mix

1 stick margarine, softened
1 lb. powdered sugar
8 oz. cream cheese

Grease 9x13 in. pan, cover bottom of pan with coconut. Cover coconut with
nuts. Prepare cake mix as directed. Pour cake batter over coconut and nuts.
Combine butter, sugar and cream cheese, stir until smooth. Spoon little
mounds over cake. Do not mix! Bake at 350 degrees for 1 hr.
Joyce Abbott
Human Resources
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DATE NUT PUDDING

3 eggs, well beaten
1112 cups brown sugar
112 cup flour
2 tsp. baking powder

112 tsp. salt
1 112 cups chopped dates
1 cup chopped nuts
1 tsp. vanilla

Add half of sugar gradually to eggs and beat well. Add flour, salt, and
remaining sugar together. Add nuts and dates and fold into egg mixture.
Bake in a shallow, greased pan at 300-350 degrees for about 30 minutes.
Serve as a dessert (cut into squares or rectangles and serve with Cool Whip
or whipped cream).
Nellie Fuller
Harold Q, Phys Dept Chrm
Dean Arts & Sci, ret.
OGS

FRUIT PIZZA

Dough:
112 cup margarine
112 cup Crisco
11112 cups sugar
2 eggs
2 tsp. cream of tartar
1 tsp. baking soda
114 tsp. salt
2 3 I 4 cups flour

Topping:
8 oz. cream cheese
1 I 4 cup sugar
2 Tbs. fruit juice

Dough: Mix shortenings, sugar and eggs. Add remaining ingredients and
mix thoroughly and press into large jelly roll pan or round pizza pan. Bake 8
to 12 minutes at 400 degrees. Cool.
Topping: Beat together and serve on cooled crust. Top with your favorite
fruit. Arrange fruit on crust and serve.

Virginia Wilson Plunkett
daughter of Dean Curtis L. Wilson
Jerry '53 BS CE
'54MS CE
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CHERRIES IN THE SNOW

1 box vanilla wafers, crushed
1 stick margarine, melted
2 8-oz. pkgs. cream cheese
1 cup sugar

2
4
4
3

Tbs. vanilla
envelopes Dream Whip
cups miniature marshmallows
cans cherry pie filling

Mix crushed vanilla wafers and melted margarine. Press into bottom and
sides of three 9" pie pans; or use one long loaf pan and one pie pan. Beat
together the cream cheese, sugar, and vanilla. Set aside. Make Dream Whip
as directed on package and beat until stiff. Slowly blend in the cream cheese
mixture. Stir in marshmallows. Spread over crust. Top with cherry pie
filling. Refrigerate. Serves 15.
Mary Ann Osborne
Human Resources

CREAM PUFFS

1 stick butter
1 cup water

1 cup flour
4eggs

Preheat oven to 400 degrees. Put water and butter in a pan and bring to a
boil. Add flour in and stir until the dough rolls away from the pan. Remove
and let cool to lukewarm. Add 1 egg at a time and stir until the dough is not
shiny. Drop about the size of a walnut on a slightly greased cookie sheet.
Bake at 400 degrees for 10 minutes and then at 350 degrees for 35 minutes.
After cream puffs cool, cut open the top and fill with whipped cream or
vanilla cream filling.
Gertie Leonard, Library
Jamie Anderson suggests fillings of, thick puddings, delicate seafood
salads, pie fillings, fresh, chunked fruit and cream. She recommends using
a pastry tube with chilled filling to fill the puffs.
Jamie G. Anderson
Cover Artist
Bill, '67 BS CE, '70 MS CE
OGS
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VANILLA CREAM FILLING (FOR CREAM PUFFS)

2 egg yolks, slightly beaten
2 Tbs. butter
2 tsp. vanilla

1/3 cup sugar
2 Tbs. comstarch
1/8 tsp. salt
2 cups milk

Blend sugar, cornstarch and salt in 2 quart saucepan. Combine milk and egg
yolks; gradually stir into sugar mixture. Cook over medium heat, stirring
constantly, until mixture thicken and boils. Boil and stir one minute.
Remove from heat; stir in butter and vanilla. Cool slightly and chill.
Suzanna Bast Edwards
'90 BS Physics
Kevin, '89 BS NucE

ZUCCOTTO

2 oz. almonds, skinless
2 oz. hazelnuts, mostly skinless
1 10 to 12 oz. pound cake
(frozen can be used)
3 Tbs. Cognac or Brandy
2 Tbs. Cointreau

2 Tbs. maraschino liqueur (or
increase other liqueurs)
5 oz. semisweet chocolate drops,
divided
2 cups cold heavy whipping
cream
3 I 4 cup confectioners sugar

Lightly toast the almonds and hazelnuts. Choose a 1 1/2 qt. bowl,
round-bottomed and hemispherical. Line it with a layer of damp cheesecloth
or plastic wrap. Cut the pound cake in 3/8" thick slices. Cut each slice on
the diagonal, making two triangular sections. Moisten each section with a
sprinkling of the cordials and place it against the inside of the bowl, its
narrowest end at the bottom, until the inside of the bowl is completely lined
with cake. Where one side of the cake section has crust on it, have it meet
the crustless side of the section next to it, because when the dessert is
unmolded the thin lines of crust should form a sunburst pattern. Make sure
the entire inside of the bowl is lined with cake. Fill any gaps with small
pieces of cake. Don't worry about the appearance of the dessert; a little
irregularity is part of its charm. It may be easier to line the bowl with pieces
of cake before the cake is moistened with the cordials. Then, after the bowl
is lined, sprinkle the cordials on the cake pieces . Split or coarsely chop 3 oz.
of the chocolate drops. Then, in a chilled mixing bowl, whip the cold heavy
cream together with the powdered sugar until it is stiff. Mix into it the
chopped almonds, hazelnuts, and chocolate drops. Divide the mixture into
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two equal parts. Set aside one half and spoon the other half into the
cake-lined bowl, spreading it evenly over the entire cake surface. This
should leave a still unfilled cavity in the center of the bowl. Melt the
remaining 2 oz. of chocolate drops in a small pan in a 250 degree oven. Fold
the melted chocolate into the remaining half of the whipped cream mixture.
Spoon this mixture into the bowl until the cavity is completely filled. Even
off the top of the bowl, cutting off any protruding pieces of cake. Cut some
more slices of cake, moisten, and use them to seal off the top of the bowl.
Trim the edges until they are perfectly round. Cover the bowl with plastic
wrap and refrigerate overnight, or up to 2 days. Cover the bowl with a flat
serving plate and turn it upside down. Lift off the bowl and carefully remove
the cheesecloth or plastic wrap. Serve cold. Serves 8.
Marilyn Pogue, Engl faculty, ret.
Jim, Engl faculty, ret.
Recipe is from The Classic Italian Cookbook by Marcella Hazan. Zuccotto
was originally found only in Florentine cafes and pastry shops but later was
mass-produced and distributed all over Italy. This dome-shaped dessert is
said to have been inspired by the cupola of Florence's Duomo, a
Brunelleschi masterpiece. The recipe appears complicated, but after you
line the bowl with the pieces of cake one time, it is not difficult, and it is one
that cannot fail. You could simplify by omitting the step that divides the
chocolate drops and the whipped mixture. One mixture, then, would be used
to fill the entire cavity.

SOUR CREAM TORTE

3 cups sifted all-purpose flour
3 I 4 cup sugar
1 cup butter
1 egg

Filling:
2 cups shelled English walnuts
2 cups sour cream
11/2 cups confectioner's sugar
1 tsp. vanilla

Beat egg well, add butter and sugar and mix well. Add flour and mix well.
Roll into a ball, shape and divide into 7 equal parts. Roll each portion to
about the size of a salad plate. Bake on a cookie sheet or any flat pan. Bake
at 350 degrees for 8 to I 0 minutes. After layers are cool, prepare filling and
put between layers.
Joyce Fiebelman
Harold (Butch), '66 BS EE
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BAVARIAN APPLE TORTE
112 cup margarine
113 cup sugar
114 tsp. vanilla
1 cup flour
8 oz. pkg. cream cheese
114 cup sugar

1 egg
112 tsp. vanilla
113 cup sugar
1 I 2 cinnamon
4 cups apples, peeled and sliced

Cream together the first 3 ingredients. Blend in 1 cup flour. Place in a 9 in.
spring form pan (bottom and sides.) Combine cream cheese with 1/4 cup
sugar, egg and 112 tsp. vanilla. Pour on pastry lining. Combine 113 cup sugar
and 112 tsp. cinnamon with the apples. Spoon over cream cheese layer and
sprinkle with 1/4 cup sliced almonds. Bake at 450 degrees for 10 min.
Reduce heat to 400 degrees and bake another 25 min. Cool before removing
rim of pan. This is a special dessert that looks pretty and tastes marvelous!
Kathy Coco
Matt, '66 BS CE
OGS

LILO'S ORANGE TORTE
1 3 I 4 sticks margarine
3 I 4 cup sugar
4 eggs
2 cups flour
2112 tsp. baking powder
2 tsp. vanilla

grated rind of 1 orange and 1
lemon
8-10 oranges
2lemons
3 I 4 cup sugar

Heat oven to 350 degrees . Cream softened margarine, add sugar by the
tablespoon and stir until dissolved. Add one egg yolk at a time and stir well.
Add flour by the tablespoon; add baking powder, vanilla and rind. Turn into
greased spring form pan and bake 40 min. or until done and golden. Cool
cake 112 hr, put on cake platter and make hole next to hole with a knitting
needle or skewer (the more holes the better.) Extract juice from the oranges
and lemons, add 3/4 cup sugar and stir well. Ladle a tbs. or two at a time
over the cake. Continue every 15 min. or so until all the juice is absorbed.
Refrigerate overnight. Serve with whipped cream. Makes 12 servings.
Sigrid Cronin
Donald, MAeE

This recipe is a favorite from Sigrid's mother in Germany.
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TORTILLA TORTE

1 package (2 cups) semisweet
chocolate pieces
3 cups dairy sour cream
1 package 7 or 8 inch flour
tortilla shells

1 I 4 cup sifted powdered sugar
chocolate swirls
fresh strawberries

Melt chocolate over low heat, stirring occasionally. Stir in 2 cups of sour
cream. Remove from heat and cool. Spread about 113 cup of mixture over
tortilla. Place tortilla on plate. Repeat with remaining tortillas, placing one
on top of another. In small bowl stir in the remaining 1 cup of sour cream
with powdered sugar. Spread on top of last tortilla. Cover and chill
overnight.
DonaKay C. Rein
UMR Parent Board
daughter Amy, Sr. CE

CHOCOLATE TORTE

1 stick butter
1 cup flour
1 cup chopped nuts
8 oz. package Philadelphia
cream cheese
1 cup powdered sugar
1 1/2 tsp. vanilla

2 1/2 cup Cool Whip
1 large package instant
chocolate pudding
1 small package vanilla instant
pudding
2 cup cold milk

First layer- Cream butter, flour and chopped nuts. Line the bottom of a 9x 13
inch pan and bake at 350 degrees for 15 to 20 minutes. Cool. Second layerMix cream cheese with powdered sugar, vanilla, and Cool Whip. Spread
over crust and let set/cool. Third layer- Mix instant chocolate pudding,
vanilla instant pudding, cold milk and beat (don't over beat). Spread over
second layer. Top with a thin layer of Cool Whip (can also add chopped
nuts on top). Chill for a few hours before serving. Keep refrigerated.
Dr. EleanorBrantley Schwartz
Chancellor UMKC

For a variety you may substitute the chocolate pudding for lemon pudding,
butterscotch pudding, etc.
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HOT CURRIED FRUIT

1 (lb.) can peach halves
1 can apricots
1 can pear halves
1 can pineapple tidbits
1 can Queen Anne cherries
juice of 1 lemon
4 apples, cut up (coat apples
with lemon juice)

112 tsp. nutmeg
112 tsp. cinnamon
1 I 4 tsp. cloves
112 cup brown sugar
112 cup butter
112 tsp. curry

Drain fruits. _Reserve 1 cup juice. Put fruit in 1 quart casserole and mix
spices (except curry), brown sugar, butter and juice. Heat gently, stirring,
and pour over fruit. Add curry powder on top. Bake covered at 350 degrees
for 20 minutes. Serves 16.
Caroline Elgin
Robert, '37 BS CE
son Richard, '74 BS CE
'76 MS CE

POPPY SEED TORTE

Crust:
1 cup graham cracker crumbs
112 cup melted butter
1 cup flour
112 cup chopped nuts
Filling:
1112 cup milk
1 cup sugar
5 eggs, separated
114 cup poppy seed

2 Tbs. cornstarch
114 tsp. salt
112 tsp. vanilla

Dissolve:
1 1 I 2 Tbs. gel a tin
114 cup water
112 sugar
1 I 2 tps. cream of tartar
Whip cream with sugar to taste
for top

Crust: Mix and press in a 1Ox 14 pan. Bake for 10-15 minutes at 325
degrees or until light brown. Combine milk, 1 cup of sugar and egg yolks in
the top of a double boiler and heat until sugar is dissolved. Add poppy seed,
cornstarch and salt and cook until thick. Add gelatin dissolved in water and
let cool. Add vanilla. Beat egg whites. Add cream of tartar and 1/2 cup
sugar and fold into cooled filling. Pour into crust and refrigerate. Top with
whipped cream before serving.
Lina Madison
Don, Phys Faculty
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CHOCOLATE ALMOND TORTE

8 oz. bittersweet/semisweet
chocolate chopped
1/2lb. (2 sticks) unsalted butter,
cut into pieces
Slarge eggs, separated (room
temperature)

1/4 cup dark brown sugar
3 I 4 cup granulated sugar
1 Tbs. vanilla extract
1/4 cup ground almonds
1/2 cup cake flour pinch of
cream of tartar

Heat oven to 375 degrees. Butter 8 in. spring form pan and line the pan with
buttered parchment or waxed paper. Combine chocolate and butter in a bowl
and set over a pot of simmering water. Stir until smooth. Remove from heat.
Beat egg yolks with sugars and vanilla. Stir in chocolate mixture, almonds
and flour. Beat egg whites and cream of tartar, in a clean bowl with clean
beaters, until the mixture is creamy. Beat on high until peaks form. Stir 1/4
of whites mixture into the chocolate mixture. Fold in remaining whites and
pour into pan. Smooth the top. Bake 50-55 min. or until toothpick comes out
with moist crumbs sticking to it. Cool in pan on a rack. Remove cake and set
on wire rack over baking pan. Smooth on glaze with ladle. Let stand 30 min.
then apply a second coat. The glaze is 8 oz. bittersweet chocolate cut in
pieces with 1 stick of unsalted butter and 1 Tbs. corn syrup melted over
simmering water, stirring until smooth. Serves 8-10.
Marilyn Greenway
Gerald, EMgt faculty

CHERRY CRISP

1/3 cup flour
3/4 cup Quick Quaker Oats
1/3 cup margarine
1/3 cup sugar
2 cans drained sour cherries
2/3 cup cherry juice

3 Tbs. cornstarch
1/2 tsp. salt
1 I 4 tsp. cinnamon
1/4 tsp. nutmeg
2/3 cup sugar
2 Tbs. lemon juice

Combine flour and oats then cut in margarine and 1/3 cup sugar. Set aside.
Combine corn starch, salt, cinnamon, nutmeg, 2/3 cup sugar, then stir in
cherry juice and cook until it is thick and clear. Stir in cherries and lemon
juice and pour into a PAM sprayed 8" baking dish. Sprinkle with topping.
Bake at 375 degrees for 30 minutes. Serves 6.
Basil E. Buterbaugh, '50 BS ME
'73 MS EMgt
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HOT FRUIT
1large can pineapple, drained
1 (16 oz.) can apricots, drained
1 (16 oz.) can pears, drained
1 (16 oz.) can peaches, drained
1 jar spiced apple rings, drained

2 Tbs. flour
112 cup sugar
1 cup combined fruit juice
1 stick butter

Combine flour, juice, sugar and butter in pan. Cook over medium heat to
boiling, reduce heat and cool for 15 minutes. Spread fruit in casserole dish,
then pour juice mix over fruit. Refrigerate overnight, warm about 20
minutes at 350 degrees just before serving.
Maxine Paulsmeyer
Carroll, Bus Office, ret.

PINEAPPLE CHEESE TORTE

Pat-in-the-pan crust:
1 cup all-purpose flour
1 cups confectioner's sugar
1 I 4 cup finely chopped
almonds
113 cup butter
Filling:
16 oz. cream cheese
112 cup sugar
2eggs

213 cup unsweetened pineapple
juice

Pineapple Topping:
1 I 4 cup all-purpose flour
114 cup sugar
1 can (20 oz.) crushed
pineapple, juice drained and
reserved
112 cup whipping cream
fresh strawberries, optional

Combine crust ingredients; pat into the bottom of a 12x8x2 inch baking
dish. Bake at 350 degrees for 20 minutes. Beat cream cheese in a mixing
bowl until fluffy; beat in sugar and eggs. Stir in juice. Pour filling over hot
crust. Bake at 350 degrees for 20 minutes or until center is set. Cool.
Topping: Combine flour and sugar in a saucepan. Stir in 1 cup of reserved
pineapple juice. Bring to a boil, stirring constantly. Boil and stir 1 minute.
Remove from heat; fold in pineapple. Cool. Whip cream until stiff peaks
form; fold into topping. Spread carefully over dessert. Refrigerate 6 hours or
overnight. Garnish with strawberries if desired. Yields 12 to 16 servings.
Wanda Zinn
Friend of UMR
The topping for this recipe is also good on a white cake. Best when
refrigerated overnight.
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CONTINENTAL NUT TORTE

Torte:
6 egg yolks
1 cup sugar
3 1/2 oz. butter or unsalted
margarine
3 Tbs. cocoa
3 1/2 oz. ground walnuts
1/3 cup bread crumbs
pinch baking powder
1 Tbs. rum

Frosting:
1/2 cup sugar
11/2 Tbs. corn starch
1 oz. unsweetened chocolate
Dash of salt
1/2 cup boiling water
11/2 Tbs. margarine
1/2 Tbs. vanilla or rum

Bring eggs to room temperature and separate. Cream egg yolks, 3/4 cup
sugar and butter. In a separate bowl combine cocoa, walnuts, plain bread
crumbs, and baking powder. Put aside. Beat egg whites until stiff, adding
114 cup sugar. Set aside. Combine yolk mixture and mixed dry ingredients.
When well mixed, add rum. Fold egg whites with spatula into combined
mixture. Bake at 350 degrees for 30 minutes in a 10 112" x 3 5/8" x 2 5/8"
loaf pan or two 8" round pans, greased and floured with wax paper on the
bottom. Test at end of baking and cool on rack. Remove paper while warm
and spread cake with currant or apricot jelly; let stand 24 hours. Frost.

Frosting: Mix sugar, corn starch, grated chocolate and salt with boiling
water. Cook and stir until it thickens; remove from heat and add margarine
and vanilla or rum. Spread on cake while frosting is warm. Serves 8.
Lili Kalish
Herbert, '43 BS MetE
'53 Prof ME

Cake is best about third day after baking. Can be frozen for future use but
should always be served at room temperature.

Historical Morsels
In 1889, MSM faculty were instrumental in
reestablishing the Missouri Geological
Survey in Rolla.
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BLACKBERRY/PEACH COBBLER

Blackberry filling:
1 1 I 4 lbs. fresh or frozen
blackberries
114 cup water
1112 Tbs. cornstarch
1 cup sugar
112 tsp. cinnamon
118 tsp. nutmeg (ground fresh)
Peach filling:
5 large peaches (peeled and
sliced or 1 3 I 4 lb. frozen
slices)

juice of lemon and/ or Fruit
Fresh
1 I 4 tsp. almond extract
3 I 4 cup sugar
11/2 Tbs. cornstarch
Topping:
1 cup sifted flour
1 Tbs. sugar
11/2 tsp. baking powder
1/2 tsp. salt
114 cup unsalted butter
112 cup milk

Blackberry: Mix last 4 ingredients and pour over berries and water in a
small saucepan. Cook slowly over medium heat until mixture begins to boil.
Simmer five minutes stirring frequently. Pour into 8" round souffle dish.
Peach: Mix last 2 ingredients together and pour over others in small sauce
pan. Mix gently. Put into buttered 8" round souffle dish and place in a 400
degree oven while making topping, if using fresh peaches. Simmer in
saucepan for a few minutes if using frozen slices.
Topping: Sift first 4 ingredients and cut in butter until mixture resembles
cornmeal. Stir in 1/2 cup milk lightly to make a soft dough. Drop spoonfuls
of dough on hot fruit filling. (Don't try to cover filling completely, it will
fuse when baking). Bake at 400 degrees for 30 minutes. Serve warm with
cream or vanilla ice cream. Serves 6.

June M. Kummer
Fred, '55 BS CE
'84 HD Eng
OGS
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APPLE CRISP

1 stick margarine
1 tsp. cinnamon
112 cup warm water or cider

6 to 7 tart apples
1 cup sugar
1 cup flour

Slice apples thin into buttered 8-9" square baking dish. Pour cinnamon
mixed in water or cider over apples. Mix sugar and flour and cut in
margarine. Spread sugar/flour mixture over apples and bake at 450 degrees
for 30 to 40 minutes. Serve with vanilla ice cream.
Linda Rockaway
Adm Stu Financial Aid
John, GE Pt Engr

Hazel Whipple uses brown sugar and omits the water or cider. She serves a
sauce over the hot apple dish. Mix 1 cup yogurt, sugar, salt and cinnamon
to taste.
Mrs. Clayton (Hazel) Whipple
Robert, '43

IOWA BROWN BETTY

1112 cups graham cracker
crumbs
3 tbs. melted butter
2 112 cups Johnathan apples,
peeled and sliced
3 I 4 cup brown sugar
1 I 4 tsp. cinnamon

114 tsp. nutmeg
1 I 4 tsp. salt
1 tsp. grated lemon rind
1 tbs. lemon juice
1 tsp. vanilla
raisins if you wish

Combine crumbs and butter and line bottom of dish with half this mixture.
Combine apples and raisins. Stir spices and salt into brown sugar and stir in
rind, juice and vanilla. Combine this mixture with apples and spoon into
crumb-lined dish. Top with remaining crumbs. Cover and bake at 350
degrees for about 40 min. until apples are tender. Remove cover, increase
heat to 400 degrees and allow pudding to brown. Serve warm with ice cream
or pouring cream.
Charlotte Pursell
Lyle, Math faculty, ret.
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DUTCH OVEN COBBLER

2 1/2 quarts fruit
1 cup sugar
1/4 cup com starch
4 cups Bisquick
2 cups milk

1 cups sugar
2eggs
cinnamon
nutmeg
sugar

Mix fruit, sugar aad corn starch and pour into an aluminum foil lined No. 14
Dutch oven and heat to low boil. Mix Bisquick, milk, sugar and eggs and
pour evenly over hot fruit mixture. Sprinkle top with cinnamon, nutmeg and
sugar. Put lid on Dutch oven. Place 12 charcoal underneath and 16 on top.
Cook for about 45 minutes or until brown. Check cobbler every 10 to 15
minutes. Top with ice cream or Cool Whip. Serves about 15.
Richard Sandberg
Rolla U.S. Bureau of Mines

BANANAS FOSTER

1/2 cup butter
1/2 cup dark brown sugar
3 large ripe bananas
1/2tsp.cinnamon

2 Tbs. banana liqueur
1 I 4 cup light rum
1/2 gallon vanilla ice cream

Melt butter in blazer pan over high heat. Add brown sugar and lower heat to
medium and cook until mixture carmelizes. Cut the bananas into halves of
their lengths. Then cut each half into quarters lengthwise. Add cinnamon
and bananas and cook until bananas are slightly soft. Spoon caramel over
bananas while cooking. Add liqueur, and stir gently to mix. Warm (do not
allow to get hot) rum in a small covered saucepan. Pour over bananas and
ignite. While mixture is blazing, spoon over individual servings of ice
cream. Serves 6.
John Fulton
Dean A&S
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NUITY PEACH DESSERT

1 can (29 oz.) sliced peaches
with syrup
116 oz. sliced peaches without
syrup

1 pkg. butter pecan or butter
cake mix
112 cup butter, melted
1 cup flaked coconut
1 cup chopped pecans

Heat oven to 325 degrees. Layer ingredients, in order listed, in ungreased
oblong 13" x 9" x 2" pan. Bake 55 to 60 minutes. Let stand at least 15
minutes before serving. Serve warm or cool and, if desired, with sweetened
whipped cream or ice cream. Serves 10-12.
Jolene Pierson,
Gene, '70 MS Math
David, '82 BS CE
Pepper '87 GGph

ALMOND-STUFFED APRICOTS

1 l2lb. dried whole apricots
(Turkish apricots, if possible)
1 cup sugar
1 I 4 cup water

2 Tbs. lemon juice
1 I 4 cup chopped blanched
almonds
112 pint cream, whipped

Soak apricots in cold water overnight. Drain and place in a sauce pan with
sugar, 1/4 cup water and lemon juice. Cover and cook over medium heat for
25 minutes or until sugar becomes heavy syrup. Remove from heat and
allow to cool or refrigerate for two to three hours. Then open apricots
without completely separating the two halves. Fill the inside with whipped
cream and almonds and partially close. Place apricots on serving trays.
Serve with tea. (Allow 2 to 3 apricots per person.)
Ferda Omurtag
Yildirim, EMgt faculty
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POTICIE (Honey and Nut Roll)

Dough:
314 cup butter or shortening
112 cup sugar
4 egg yolks, beaten
1 tsp. salt
lemon or orange rind
1 tsp. vanilla
1 1 I 4 cups scalded milk
1 cake yeast dissolved in 1 I 4
cup lukewarm milk
6 cups flour

Filling:
1 cup honey
1 I 4 lb. butter
1 I 4 cup sweet cream
1 tsp. vanilla
1lb. ground walnuts or pecans
112 cup sugar
114 tsp. cinnamon
2 stiffly beaten egg whites

Dough: Cream sugar and butter, add beaten egg yolks and mix. Add sifted
dry ingredients alternately with lukewarm milk. Beat until bubbles form, add
yeast mixture, vanilla and orange or lemon rind. Beat until smooth and
dough does not stick. Grease bowl with butter, set in dough and cover. Place
in warm place and let rise until double in bulk.
Filling: Cook honey over low heat for 5 minutes, add nuts, butter, sugar and
sweet cream. Mix until butter is melted. Add cinnamon and vanilla. Fold in
egg whites. Roll out dough on a floured cloth. (Roll thin as for strudel).
Brush dough with I /4 cup melted butter and spread the nut filling over
entire dough. If you like raisins, sprinkle 2/3 cup washed raisins over nut
filling. Roll dough tightly with your hands. Using an angel food cake pan,
cut rolled dough to fit pan. The ends can be placed in a loaf pan and baked
that way. Cover and let stand in warm place till double in size, about 1 hour.
Bake at 350 degrees for first 112 hour, then reduce heat to 325 degrees for
second 112 hour, or till nicely browned. Brush with butter as soon as
removed from oven. Let cool in pan. Use knife to loosen cake from pan and
remove. Can be frozen for later use.
Brenda Hribar
MEeA
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TEXAS GOLDEN CAKE

1 box yellow cake mix
1 stick of margarine
3 eggs

8 oz. cream cheese
1 box powdered sugar
1 cup chopped pecans

Mix cake mix, margarine and 1 egg. Pat in a 9x13 inch pan. Mix cream
cheese, 2 eggs, and powdered sugar and place on top of cake mixture.
Sprinkle 1 cup chopped pecans on top and bake at 350 degrees for
approximately 40-45 minutes, until golden brown. Cool and cut into bars.
Kaye Akers
Tom, '73 BS AMth
'75 MS AMth

STARS AND STRIPES CAKE
1 cup 100°/o bran cereal
1/2 cup mini semi-sweet
chocolate chips
1/2 cup chopped walnuts
2 Tbs. flour
16 oz. pound cake mix

1-1/4 cups milk
3 eggs
1 pint heavy cream
1 I 4 cup sugar
1 cup fresh blueberries
1 pint strawberries

In small bowl combine cereal, chocolate chips and nuts. Stir in flour to coat.
Set aside. Prepare cake mix according to package directions, using milk and
eggs as listed here. Mix the cereal mixture with the cake mixture. Pour
batter into greased 9" x 13" pan. Bake at 325 degrees for 35 minutes. Cool
in pan for 5 min. Invert onto rack to cool completely. Beat cream and sugar
until stiff. Spread onto cake. Wash and hull blueberries and wash, hull, and
slice strawberries. Place blueberries in rectangle, strawberries in alternating
rows. Put cream into pastry bag with open star tube. Pipe on stars and rows
for stripes. Serves 12.
Carol Parks
Bill, Phys faculty

Cool Whip can be substituted for whipped cream. This is a tradition on the
4th of July!
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CHOCOLATE CAKE

2 cups flour
2 cups sugar
1 tsp. b".king soda
1/2 tsp. salt
2 sticks margarine
4 Tbs. cocoa
1 cup water
1/2 cup buttermilk
2 beaten eggs

1 tsp. vanilla
Frosting:
1 stick margarine
4 Tbs. cocoa
6 Tbs. buttermilk
1lb. powdered sugar
1 tsp. vanilla
1 cup pecans

Mix flour, sugar, baking soda and salt. Melt margarine in a saucepan. Add
cocoa and water. Bring to a rolling boil and pour over the dry ingredients.
Add 112 cup of buttermilk, eggs and vanilla. Blend well. Bake in a greased
and floured 10x15 inch jelly roll pan at 350 degrees for 15-20 min.
Frosting: Melt the margarine and add cocoa and 6 Tbs. of buttermilk. Bring
to a boil and add 1 box of powdered sugar and vanilla and 1 cup nuts.
Spread on cake before the icing cools. Serves 20.
Ruby Webb
*William H. '39 MS ChernE
Chern. Dept. Chr.
OGS
Jinny Ryle
Academic Affairs
Fred & Kathy Voss
Friends of UMR

EASY COCONUT CAKE

8 oz. sour cream
2 cups sugar
3 (6 oz.) packages coconut

1 box of white cake mix
2 Tbsp.sugar
milk

Mix and refrigerate overnight the sour cream, sugar, and coconut. MaJce
white cake mix but add 2 Tbsp.sugar and use milk instead of water. Cool.
Pour coconut mixture over cake and refrigerate. This gets better the longer it
sits.
Jenny Fuller
Don, '66 BS EE
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RAW APPLE CAKE

1 cup sugar
1 egg
1 tsp. baking soda
1 I 4 tsp. salt
1 cup chopped nuts

112 cup margarine
1 cup flour
1 tsp. cinnamon
2 cups diced raw apples

Cream together: sugar, margarine, and egg. Add dry ingredients to this
mixture. Stir in apples and nuts. This is a thick mixture. Press into greased
8x8 pan. Bake at 325 degrees for 50-55 min. Frost when cool OR serve with
lemon sauce (see below). Serves 9.
Audrey Medrow
Robert, ME faculty
Janet Jaggi
Dennis, '70 BS ME
Lori Uhe
Gerald, '62 BS Ch
Alice Ward
Friend of UMR
Betty J. Feagan
Wilbur, '76 BS EMgt,'79 Prof MgtE
OGS
Ellen Krull
Lawrence, '85 BS CerE
Ruby Webb
*William H., '39 BS ChernE, Chern Dept Chr
OGS

LEMON SAUCE

3 I 4 cup sugar
2 Tbs. com starch
1 I 4 tsp. salt

1 egg
1 112 cups water
1/4 cup lemon juice

Cook first 4 ingredients over med. heat, stirring constantly until mixture
thickens. Do not boil. Stir in lemon juice.
Audrey Medrow
Robert, ME faculty
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RUM CAKE
Cake:
1 cup chopped walnuts
118 1/2 oz. pkg. yellow cake
mix
1 (3 3 I 4 oz.) pkg. instant vanilla
pudding mix
4eggs
112 cup cold water

112 cup Wesson oil
112 cup dark rum
Glaze:
1 I 4 lb. butter
1 I 4 cup water
1 cup granulated sugar
112 cup dark rum

Preheat oven to 325 degrees. Grease and flour 10 in. tube pan. Sprinkle nuts
over bottom of pan. Mix all cake ingredients together. Pour batter over nuts
in pan. Bake one hour. Set on rack to cool. Invert on serving plate, prick top
and drizzle or brush glaze over top and sides. For glaze, melt butter in
saucepan. Stir in water and sugar. Boil 5 min., stirring constantly. Stir in
rum.
Peter L. Chorney
'52 BS EE

PUMPKIN CAKE

3 cups unsifted flour
2 cups sugar
4 tsp. baking powder
2 tsp. cinnamon
1 tsp. nutmeg
1 I 4 tsp. salt
1 (16 oz.) can pumpkin
314 cup vegetable oil

113 cup apple or orange juice
4large eggs
2 tsp. vanilla extract
112 cup coarsely chopped
walnuts
112 cup dark seedless raisins
confectioner's sugar

Preheat oven to 350 degrees. Grease and flour a 10 inch bundt pan. In a
large bowl, combine flour, sugar, baking powder and spices. In a small
bowl, beat pumpkin, oil, juice, eggs and vanilla. Stir pumpkin mixture into
flour mixture until well combined. Fold in nuts and raisins. Turn into
prepared pan and bake 55-60 min. or until cake tester inserted in center
comes out clean. Turn out of pan; sprinkle with powdered sugar before
serving. Serves 12-15.
Harriett Melton, EE
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ONE STEP POUND CAKE NO. 315

2-1/4 cups flour
2 cups sugar
1/2 tsp. salt
1/2 tsp. baking soda
1/4 tsp. almond or lemon
extract
1 tsp. vanilla
1 cup butter or margarine,
softened

1 (8 oz.) container of plain
yogurt
3 eggs
Glaze:
1 cup powdered sugar
1-2 Tbs.lemon juice

Preheat oven to 325 degrees. Grease and flour a 12 cup fluted tube pan.
Combine all ingredients into large mixing bowl. Blend at low speed. Beat 3
min. at med. speed. Pour into prepared pan. Bake for 60-70 min. until top of
cake springs back when touched lightly in center. Cool cake upright in pan
15 min. Remove from pan; cool completely. Glaze if desired. Mix 1 cup
powdered sugar with 1-2 Tbs. lemon juice to make drizzling consistency.
Note: you can change the flavor of this cake by using different types of
yogurt; i.e., if you want an orange pound cake, use orange yogurt; if you
want pineapple, use pineapple yogurt, etc. Lemon yogurt can be used
successfully with either lemon or orange extract. Serves 14.
Lou Paul
James R., '43 BS PetE

POPPY SEED CAKE

3eggs
11/2 cups milk
11/8 cups oil
2 1 I 2 cups sugar
11/2 tsp. vanilla
11/2 tsp. almond flavoring

11/2 tsp. butter flavoring
3 cups flour
11/2 tsp. baking powder
11/2 tsp. salt
11/2 Tbs. poppy seeds

Cream eggs, milk and oil. Add rest of ingredients and beat 2 min. Bake in 2
loaf pans or 1 tube pan at 325 degrees for about 50 min. Cool on racks.
Glaze with your favorite glaze icing. Serves 12-15.
Harriett Melton, EE
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FRISCO CHOCOLATE CAKE

3 oz. unsweetened chocolate
112 cup butter, softened
2 1 I 4 cups firmly packed light
brown sugar
3 eggs
1112 tsp vanilla
2 tsp. baking soda
112 tsp. sait
2 114 cups s1ft.cd cake flour
1 cup sour cream
1 cup boiling water

Whipped Cream Filling:
1 112 cups heavy cream
112 tsp. vanilla
112 cup powdered sugar
(sifted)
Mocha Frosting:
112 cup butter, softened
5 cups powdered sugar
114 cup cocoa
2 tsp. vanilla
1 I 4 cup hot strong coffee
2 cups chopped pecans
chocolate curls

Preheat oven to 350 degrees. Grease and flour two 9" cake pans. Melt
chocolate. In large bowl, whip butter, add brown sugar and eggs, and beat
on high until light and fluffy. Mix in melted chocolate, vanilla, baking soda
and salt. Add flour alternately with sour cream, beating on low speed until
smooth. Stir in boiling water with a spoon until well blended. Pour into
pans; bake 35 minutes or until cake springs back when lightly touched. Cool
in pans on wire rack 10 minutes. Remove from pans, cool completely. Using
a long knife, split each layer into 2 layers.

Filling: beat heavy creant (no substitutions), vanilla and powdered sugar
until stiff. Spread 1 cup filling between each layer. Serves 12-15.
Mocha Frosting: beat butter and add sifted powder~d sugar gradually. Mix
will be dry. Beat in cocoa, vanilla and coffee. Frost top and sides of
assembled cake. Press chopped pecans into sides. Garnish top of cake with
chocolate curls. Refrigerate.
Jean Bradshaw, Chern
JJ, '79 BS CE
CE Dept
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MAMA'S CHOCOLATE CAKE

1 cup margarine
1 cup sugar
112 tsp. salt
112 cup cocoa
113 cup water
2 112 cups flour

1 cup cold water
1 tsp. vanilla
3 egg whites
3 I 4 cup sugar
1 113 tsp. baking soda

Cream margarine, 1 cup sugar and salt; blend in cocoa and 1/3 cup water.
Sift flour and add alternately with a cup of cold water. Add vanilla. Beat 3
egg whites stiff, add 3/4 cup sugar and continue beating until smooth. Fold
into mixture. Dissolve 1 1/3 tsp. baking soda in small amount of hot water;
stir and add to mixture. Bake at 350 degrees. This is a very moist cake.
Don and Retha Castleman
Friends of UMR

OGS
The generous gift of the Castlemans made Castleman Hall a reality.

HOT MILK CAKE

1 cup milk
112 stick margarine
4eggs
2 cups flour

2 cups sugar
1 I 4 tsp. salt
1 tsp. vanilla
2 tsp. baking powder

Heat milk and margarine together till just below boiling point. Beat the eggs
for about 5 minutes in mixing bowl, gradually add sugar. Reduce speed and
gradually add flour. Pour hot milk over this mixture and continue beating.
Add salt and vanilla. Last of all add the baking powder until dissolved in the
batter. Bake in greased and floured 9x 13x2 pan at 350 degrees for 35-40
minutes. Makes 12 to 14 servings.
Shirley Day
Delbert, '58 BS CerE
Curator's Prof CerE

OGS
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DELUXE ANGEL FOOD CAKE

1 cup cake flour
11/2 cups confectioners sugar
1 1/2 cups egg whites (12)
11/2 tsp. cream of tarter

1 I 4 tsp. salt
1 cup granulated sugar
1 1/2 tsp. vanilla
1/2 tsp. almond flavoring

Heat oven to 375 degrees. Do not grease tube pan. Measure flour and
confectioners sugar and sift 5 times. Set aside. Measure egg whites, beat till
foamy, add salt and cream of tarter. Gradually add granulated sugar until
whites hold a stiff peak. Fold in flavorings. Fold in the flour/sugar you sifted
5 times, gently, until mixture disappears in whites. Put in tube pan, cut
through batter with knife. Bake 35 minutes. Invert on wine bottle and let
hang until cold. Frost or eat plain. Serves 12.
Marcia Ann Ellerbusch
Registrar's Office

NO FAT! If you follow these directions, you'll never buy a box angel food
mix again!

LEMON LOAF CAKE

1lb. butter
1 lb. sugar (2 cups)
11/2 oz. lemon extract
6eggs

1 lb. white raisins
1lb. pecans
1 lb. flour (4 cups)
1 1/2 tsp. baking powder

Cream butter and sugar. Add lemon extract and eggs, beating after each
addition of egg. Mix 2 cups of flour and baking powder. Add to egg
mixture. Mix remaining 2 cups of flour with raisins and nuts. Add to cake
mixture and mix well. Bake in a large ungreased loaf or tube at 300 degrees
for 2-112 to 3 hours.
Dale Marie Springer
Fred, '49 BS ME
OGS

This a great substitute for fruit cake at Christmas.
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HUMMINGBIRD CAKE
11/2 cups oil
1 1/2 tsp vanilla
3 eggs
2 cups mashed bananas
2 cups sugar
1 (8 oz.) can crushed pineapple,
not drained
3 cups flour

1 tsp. salt
1 tsp. baking soda
1 tsp. cinnamon
1/2 cup chopped nuts
8 oz. softened cream cheese
1 stock butter or margarine
1 pound box confectioners sugar
1 tsp. vanilla

Mix all ingredients together by hand. Bake in a greased and floured tube or
Bundt pan at 300 degrees for 1 hour and 30 minutes (may take longer; check
with a toothpick). Cake will crack slightly on top. Cool in pan for 1 hour
before removing. For the icing, use a cream cheese-type topping or none at
all.
Cream cheese topping: Cream butter and cheese, add sugar and vanilla and
mix until smooth. Serves 8.
Barb Olsen
John '42 BS ME
OGS
Hazel Aaron
Friend of UMR

DUMP CAKE
1 (13 oz.) can crushed pineapple 1 (2layer) box "dry" yellow cake
1 can cherry pie filling
mix
2 sticks margarine
Dump pineapple, including juice, into ungreased 9x 13 inch baking pan.
Spread evenly. Spread cherry pie filling over pineapple. Sprinkle dry cake
mix over cherry filling and slice margarine around on top. Bake at 350
degrees for 1 hour.
Maxine Manley
Delmar, Phys Plant, ret.
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APRICOT CAKE
Cake:
2 cups sugar
4 eggs
1 1/2 cups Crisco Oil
1t2 cup chopped nuts
2 c.ups flour
1 tsp. cinnamon
1/2 tsp. salt

2 sm. jars (baby food) apricots
Frosting:
1/2 stick margarine
1 pkg. (3 oz.) cream cheese
1 tsp. vanilla
2 cups confectioners sugar
2 Tbs. cream (or Pet Milk)

Cake: Mtx by hand sugar, oil, eggs and nuts. In separate bowl combine well
the flour, salt, cinnamon, soda and apricots. Blend together. Bake 60
minutes at 350 degrees. Frost while still warm.
Frosting: Combine all ingredients; beat with mixer until stiff, yet creamy.
Spread on cake while still warm. Serves 24.
Leatta Nichols
Chancellor's Office

This is a very moist spice cake recipe. The apricots are not overwhelming.
HARVEY WALLBANGER CAKE

3 Tbs. Vodka

Cake:
1 pkg. orange cake mix
1 pkg. instant vanilla pudding

mix
1/2 cup cooking oil
1/2 cup Galliano
1/2 cup orange juice

Glaze:
1 cup powdered sugar
1 Tbs. orange juice
1 Tbs. Galliano
1 Tbs. Vodka

Combine cake mix and pudding mix. Add eggs, oil, orange juice, Galliano
and Vodka. Beat on low speed of electric mixer for 112 minute. Beat on
medium speed for 5 minutes. Scrape bowl frequently. Pour into greased and
floured 10" tube pan. Bake at 350 degrees for 45 minutes. Cool in pans for
10 minutes. Remove to rack and pour on glaze while cake is still warm.
Serves 10.
Le Thompson,
Dr. Dudley Thompson, Chern Engr. and V Chan., ret.

This is ·the favorite cake of Dr. Dudley Thompson and the one he always
requests for his birthday.
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RASPBERRY CAKE

1 small pkg. raspberry Jello
314 cup oil
3 Tbs. flour
112 cup water
3 whole eggs
1 (12 oz.) frozen raspberries
(112 for cake and 112 for
frosting)
1 pkg. Bette Crocker white cake
mix with sour cream)

Frosting:
112 stick softened margarine
1 sm. pkg. cream cheese,
softened
112 remaining raspberries,
without juice
1 lb. box powdered sugar

Mix flour and Jello. Add oil and eggs and mix well with electric mixer. Add
1/2 package of the thawed raspberries with 112 the juice. Add water and
cake mix and mix and bake according to the instructions on the box. Bake in
a greased and floured 9x 13 inch pan.
Frosting: Mix together with enough juice to be medium thick to spread.
Punch a few holes in cool cake with a fork before frosting.

Bette J. Feagan
Wilbur, '76 BS EMgt
'79 Prof MgtE

OGS
BUTTERMILK POUND CAKE

2 112 cups sugar
1 I 2 cup shortening
1 I 2 cup margarine
4 eggs
1 tsp. vanilla

3 cups flour
112 tsp. baking soda
1112 cups buttermilk
1 tsp. lemon extract

Cream together sugar, shortening and margarine. Mix in remammg
ingredients and pour into a greased and floured bundt cake pan. Bake at 325
degrees for 1 hour. Cool for 10 minutes.
Amy Buckwalter
John, Pro Mil Sci
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POPPY SEED CAKE
1 pkg. yellow cake mix
1 pkg. instant butterscotch
pudding
4eggs
3 I 4 cups salad oil
1 cup water

1/2 pkg. poppy seeds
Glaze:
1/3 cup light syrup
3 Tbs. brown sugar
2 Tbs. water

Put all of the ingredients together and beat well. Put in a greased bundt pan
and bake at 350 degrees for 30-35 minutes. Mix the syrup, brown sugar and
water in a small sauce pan and boil 1 minute. Punch holes in cake with a
fork while warm. Brush glaze on cake with pastry brush and continue until
all the glaze has been used.
Oakley Watts Boyd
Robert, '41 BS CE, '68 Prof CE
OGS
Oakley Watts walked across MSM's campus every day on her way to and
from high school. She married an MSM student.

ZUCCHINI CAKE
3 cups flour
2 tsp. baking powder
1 tsp. baking soda
1/2 tsp. salt
11/2 tsp. cinnamon
3 cups sugar
1 cup chopped walnuts
1 1/2 cups oil
4 eggs, beaten

3 cups unpeeled grated zucchini

Topping:
1/2 cup margarine
1 cup brown sugar
1 egg
1 cup chopped walnuts
1 cup coconut

Grease and flour a 9-inch tube pan. In a large bowl sift together flour,
baking powder, baking soda, salt, cinnamon and sugar. Stir in nuts. In
medium bowl, beat 4 eggs, then beat in oil and zucchini. Add to dry
ingredients. Mix well. Put into pan and bake at 300 degrees for 2 hours.
When time is almost up, make topping. Melt margarine over low heat, stir in
brown sugar. Remove pan from heat and add egg, stir and add nuts and
coconut. Pour on top of cake. Return cake to oven for 10 minutes. Let cool
at least 1 hour in pan.
Karen White
Env Mgt
This is just as good without the topping, too!
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GRANDMA TUCK•s FRUIT CAKE

1 pkg.fruit cake mix
3 large pkg. dates (cut up)
2 pkg. seeded raisins
1 pint shelled pecans
1 bottle port wine
4 cups flour
1 rounded tsp. baking soda
1 rounded tsp. baking powder
1 tsp. cinnamon
1 tsp. cloves

1 tsp. allspice
1 tsp. nutmeg
3 1/2 cups sugar
2 cups shortening
10 to 12 eggs
1 pint jelly (any kind of dark
jelly)
Nuts and candied fruit for
decoration

Mix all the fruit together and add 2 cups of port and drink the rest. Cover
and let sit overnight, stir occasionally. Mix all the dry ingredients in a large
bowl or on a big paper. Dump in fruit mixture and mix until all fruit is
covered. Let sit while you go to next step. Cream sugar and shortening and
add eggs one at a time and beat. Add jelly. Add to the first mixtures and mix
well. Line pans and put in a cold oven. Turn to low (200 degrees) and bake
2 112 hours or until done. It may take quite a bit longer. One half hour
before it is finished, take out and decorate with nuts and candied fruit, then
return to oven.
Reprinted by permission from Our Family, by
Janet Tuck
Ed, '53 BS EE
'80 ProfEE

7-UP CAKE

3 sticks butter or margarine
3 cups sugar
5 eggs

3 cups flour
2 Tbs. lemon extract
3/4 cup 7-UP

Cream together butter and sugar beating 15-20 minutes. Add eggs one at a
time, beating well after each addition. Add flour, lemon extract and 7-UP.
Grease and flour a bundt pan and bake at 325 degrees for 1 to 1 1/2 hours,
until toothpick comes out clean. Cool 10 minutes and remove from pan.
Bev Oster
Ken, Basic Eng faculty
'72 MS EMch
'76 PhD CE
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BEST EVER FRUITCAKE

3 cups shelled whole Brazil nuts
(2lbs. in shell)
8 oz. shelled walnuts (1 can)
8 oz. pkg. pitted dates
1 cup golden raisins
1 cup candied red cherries
112 cup chopped candied
orange peel (4 oz.)
112 cup candied citron (4 oz.)

2 rings candied golden
pineapple (cut in large pieces)
2 rings candied green pineapple
(cut in large pieces)
1 1 I 4 cups sifted flour
1 1 I 4 cups sugar
112 tsp. salt
6 eggs
2 Tbs. brandy flavoring
1 tsp. baking powder

Grease a 10 cup round mold or a 10-inch angel cake pan with a
non-removable bottom. Line with greased waxed paper. Combine all nuts
and fruit in a very large bowl. Measure flour, sugar, baking powder and salt
into sifter and sift over fruit mixture. Mix well. Beat eggs with brandy
flavoring until light and pour over fruit mixture and blend thoroughly.
Spoon into prepared mold or pan; press down firmly with hands until nuts
and fruit are almost covered with batter. Bake at 300 degrees for 2 hours or
until a tester comes out clean. Cool cake in pan for I 0 minutes on wire rack;
loosen around edges with knife and turn onto wire rack; peel off wax paper.
Cool completely. Wrap in waxed paper, foil or transparent wrap and store in
a tightly covered metal container to mellow. Or slide wrapped cake into
plastic bag, seal and store in your freezer. When ready to serve, decorate
with whole and halved candied cherries stuck on with a bit of confectioner's
sugar mixed with water.
Elizabeth Richard
Friend of UMR

To shell the Brazil nuts easily, place in freezer for a few hours or overnight.
Shells will be brittle and easy to crack; kernels will come out whole or in
big pieces. Crack nut at the "sharp" edge. Use jumbo eggs for the extra
liquid.
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MURRAY'S CHRISTMAS BACARDI RUM CAKE
Cake:
1 cup chopped pecans
1 (18 112 oz.) pkg. yellow cake
mix with pudding in mix
3eggs
112 cup cold water
113 cup Wesson oil
112 cup Bacardi dark rum (80
proof)

Glaze:
1l4lb. butter
114 cup water
1 cup granulated sugar
112 cup Bacardi dark rum (80
proof)

In a bundt pan, sprinkle nuts over bottom of pan. Mix all cake ingredients
together. Pour batter over nuts. Bake I hour. Cool. Invert on serving plate.
Prick top. Spoon and brush glaze evenly over top and sides. Allow cake to
absorb glaze. Repeat till glaze is used up.
Glaze: Melt butter in saucepan. Stir in water and sugar. Boil 5 minutes,
stirring constantly. Remove from heat. Stir in rum. Optional: Decorate with
border of sugar frosting or whipped cream.
Ruth Ann and Murray Renick
Friends of UMR
OGS

UGLY DUCKLING CAKE
1 pkg. (2layer size) yellow cake
mix
1 can (16 oz.) fruit cocktail
2113 cups Baker's angel flake
coconut (divided)
2eggs

112 cups firmly packed brown
sugar
1 I 2 cup butter or margarine
1 I 2 cup granulated sugar
112 cups evaporated milk

Combine cake mix and fruit cocktail with syrup, I cup of the coconut and
the eggs in a large mixer bowl. Blend, then beat at medium speed for 2
minutes. Pour into greased I3x9 inch pan. Sprinkle with brown sugar. Bake
at 325 degrees for 45 minutes or until cake springs back when lightly
touched. Bring butter, granulated sugar and milk to a boil in a small sauce
pan. Boil for 2 minutes. Remove from heat, stir in remaining coconut and
spoon over cake. Serve warm or cool.
Bob Uthoff
'52 BS MinE

Desserts I Cakes

10-57

GOLDEN FRUIT CAKE

11/2 cup butter
2 cups sugar
6 eggs, separated
1/2 tsp. cream of tartar
1 cup milk
1 tsp. brandy extract (or 3/4 cup
milk, 1/4 cup brandy)
1 tsp. vanilla

3 1/2 cups flour
1/2 tsp. salt
2 cup golden raisins
1 cup chopped, dried apricots
1 cup chopped, dried peaches
2 cups coarsely chopped
walnuts

Beat butter until light and creamy. Gradually add sugar, beating until
smooth. Beat egg yolks together lightly and add. Combine milk, brandy and
vanilla. Mix flour and salt together. Alternately add milk mix and flour mix
to butter mix and fold in fruits and nuts. Beat egg whites with cream of tartar
until stiff but not dry. Fold whites into batter gently but thoroughly. Pour
mixture into two buttered and floured six-cup molds. Bake at 275 degrees
for 2112 hours or until they test done. Unmold. Serves 20.
Shirley Day
Delbert, '58 BS CerE
Curator's Prof CerE
OGS
Also works well to make mini-loaves. Bake at 275 degrees for a shorter
time.

CHOCOLATE ZUCCHINI CAKE

3 cups flour
1 tsp. salt
11/2 tsp. baking powder
1 tsp. baking soda
9 Tbs. cocoa

3 cups sugar
4 eggs
1 cup vegetable oil plus 1 Tbsp.
3 cups grated zucchini
1 cup chopped nuts

Sift together dry ingredients. Stir oil into sugar. Add well beaten eggs and
combine with the dry ingredients. Add zucchini and nuts. Pour into pan and
bake for 1 hour and 15 minutes at 350 degrees.
Maurita Stueck
*Neil, '43 BS CE
'70 ProfCE
OGS
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JINNv·s .. HEAVENLY .. OATMEAL CAKE
1 cup oatmeal
1 1/2 cups boiling water
1/2 cup shortening
1 cup brown sugar
3 I 4 cup white sugar
2 eggs
1 1/2 cups flour
1 tsp. cinnamon
1 tsp. baking soda
1/2 tsp. nutmeg (optional)

112 tsp. salt

TOPPING:
1 stick margarine
1 I 2 cup brown sugar
112 cup coconut
1 cup chopped nuts
1 tsp. vanilla
1/4 cup cream

Stir oatmeal into boiling water. Let stand 20 minutes. Cream shortening and
sugars, add eggs and oatmeal. Blend. Add dry ingredients and mix well.
Bake in 9" x 13" greased and floured pan at 350 degrees for 35-40 minutes
or until toothpick comes out dry. I usually bake about 40 minutes. Let cake
cool and prepare topping. Poke holes with big fork in cake and pour on
topping. Put under broiler and watch carefully until coconut is toasted.
Serves 12.
Jinny Ryle
Academic Affairs

COCONUTBUNDTCAKE
5 eggs
2 cups sugar
2 cups flour
11/2 tsp. baking powder
1/2 tsp. salt
1/2 cup milk
1 tsp. vanilla
1 tsp. coconut extract

1 cup coconut
Sauce:
1 cup sugar
1 tsp. vanilla or coconut extract
1 I 4 cup margarine
112 cup water

Mix the eggs and sugar and beat well. Beat together the flour, baking
powder, salt and milk-beat 2 or 3 minutes. Add the flavorings and coconut.
Bake at 350 degrees for about I hour. For the sauce, bring the sugar, vanilla
(or coconut extract), margarine, and water to a boil and let stand 30 minutes.
Pour over cake while hot. It is a moist cake.
Nola Clapp
Friend of UMR

Desserts I Cakes

10-59

RUM BUNDT CAKE

1 pkg. yellow cake mix
1lg. pkg. vanilla instant
pudding
1/2 cup dark rum
4eggs
1/2 cup cold water
1/2 cup vegetable oil

1/2 cup chopped pecans
Glaze:
1 stick melted butter
1/4 cup cold water
1 cup sugar
1/2 cup dark rum

Mix cake mix, pudding, rum, eggs, cold water, vegetable oil and pecans,
beating 3-4 minutes. Pour into greased and floured Bundt pan. Bake at 325
degrees for 1 hour. Combine glaze ingredients in saucepan and heat and stir
constantly until good and bubbly, about 15 minutes. Let cool. Prick top of
cooled cake and loosen from pan. Pour glaze over cake in pan. Allow glaze
to be absorbed by the cake overnight. Serve plain or with Cool Whip and
chopped pecans. Serves 12.
Martha Clayton
Charles, '38 BS MetE
OGS

CARROT CAKE

2 cups flour
1 tsp. baking soda
1 tsp. baking powder
4eggs
1 tsp. cinnamon
2 cups sugar
11/2 cups vegetable oil
3 cups grated carrots

Icing:
6 oz. Philadelphia Cream
Cheese
2 cups powdered sugar
1 tsp. vanilla
3 tsp. melted oleo

Mix together dry ingredients. Add oil and blend. Add eggs one at a time,
blending well after each addition. Add carrots and blend well. Pour into a
greased and flour cake pan. Bake at 350 degrees for 30 minutes.
Deloris McBride
Jerry McBride
Missouri State Representative
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METRECAL CAKE
3 cups sugar
3 cups flour
1 1/2 tsp. baking soda
3/4 cups buttermilk
3 eggs
1 1/2 tsp. vanilla
3 sticks margarine
6 Tbs. cocoa
1 1/2 cups water

Icing:
1 stick margarine
4 Tbs. buttermilk
4 Tbs. cocoa
1 lb. powdered sugar
1 tsp. vanilla
1 cup pecans (optional)

Sift together sugar, flour and baking soda, in a mtxmg bowl. Place
margarine, cocoa, and water in a saucepan. Bring to a rapid boil and pour
over dry ingredients. Mix. Add buttermilk, eggs, and vanilla. Mix well. Pour
into a large (12x18 inch) sheet cake pan. Bake at 350 degrees for 15 to 20
minutes. Test with a toothpick for doneness. Cool.

Icing: Bring margarine, cocoa, and buttermilk to a boil in a saucepan. Stir
until mixed. Add powdered sugar, vanilla, and nuts. Mix thoroughly. Spread
while frosting is hot and cake has cooled.
Paula Marcellus Lutz
'76 BS Chern, Chern faculty

FUZZV NAVEL DREAM
8 oz. orange yogurt
8 oz. peach yogurt
1 (2layer) white cake mix
1/3 cup vegetable oil
2 eggs
3/4 cup peach schnapps

1 (8 oz.) jar orange marmalade
1/2 cup peach schnapps
2 Tbs. sugar
1 (8 oz.) container frozen
whipped topping, thawed
4 oz. cream cheese, softened

Mix first six ingredients in large bowl. Beat at high speed for 3 minutes.
Pour cake into 2 greased and floured 9-inch round cake pans. Bake for 30
minutes at 350 degrees, or until cake tests done. Cool. Heat marmalade, 112
cup schnapps, and 2 Tbsp.sugar in saucepan until bubbly. Cool until
thickened and spread between layers. Beat whipped topping and cream
cheese in mixer bowl at high speed for 3 minutes. Spread on top and sides of
cake. Refrigerate at least 2 hours before serving. Keep unused portion in
refrigerator.
Karen White
Env Management
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DOUBLE DECADENT BROWNIE TORTE

Torte:
1/2 cup butter (unsalted)
1/2 cup light corn syrup
1 cup semi-sweet chocolate
chips
1/2 cup granulated sugar
3 eggs
1 tsp. vanilla
1 cup all-purpose flour

1 cup chopped pecans or
walnuts
Chocolate Glaze:
1/2 cup semi-sweet chocolate
chips
2 Tbs. butter (unsalted)
1 Tbs. com syrup
1 tsp. vanilla
Sliced strawberries for garnish

Butter and flour 9 inch round cake pan. In a saucepan heat butter and corn
syrup until butter is melted. Stir in chocolate chips and stir until melted. Add
sugar and eggs-stir until well blended. Stir in vanilla, flour and nuts. Bake at
350 degrees for 30 minutes. Cool for 10 minutes and turn outon rack.
Glaze: Combine all ingredients except vanilla in saucepan and stir over low
heat until chocolate is melted. Remove from heat. Add vanilla. Frost top and
sides of torte. Chill until set. Cut into wedges. Good served with whipping
cream. Serves 8.
Silver Pine Restaurant, Rolla

ONE BOWL SILVER CAKE

2 1 I 4 cup sifted cake flour
11/2 cup sugar
3 1/2 tsp. double-action baking
powder
1 tsp. salt

1/2 cup Crisco
1 tsp. vanilla
2/3 cup milk
1/3 cup milk
4large unbeaten egg whites

Sift together the dry ingredients and add the Crisco, vanilla and 2/3 cup
milk. Beat in electric mixer for 2 minutes, scrape bowl sides often. Add rest
of ingredients and beat in electric mixer 2 minutes. Bake at 350 degrees for
35 minutes. Frost when cool.
Jean Forrester Johnsen
Stanley, '48 BS MGeo

Jean Forrester, whose father was the Chr. of Mining, and Virginia Wilson,
whose father was Curtis Laws Wilson, Dean of MSM, were teenagers and
good friends. They often baked this cake together in the kitchen of the
Residence.
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NEIMAN MARCUS CAKE
1 box yellow cake mix
1 egg
1 I 2 cup butter or margarine

1 lb. powdered sugar
8 oz. softened cream cheese
3 eggs

Mix together cake mix, egg and butter and press into a greased 9x 13 inch
pan. Mix together rest of ingredients, blending well and spread on top of
above. Bake at 350 degrees for 40-45 minutes.
Linda Armstrong
Dan, Curator's Prof Chern, Chern faculty

ITALIAN CREAM CAKE
5 eggs, separated
2 cups sugar
1 I 2 cup shortening
2 cups cake flour
1 tsp. soda
1 stick softened margarine
1 tsp. vanilla
1 cup buttermilk
1 cup coconut
1 cup chopped pecans

Icing:
8 oz. cream cheese
1 stick margarine
1 tsp. vanilla
1 box powdered sugar

Mix egg yolks, sugar, shortening, flour, soda, margarine, vanilla and
buttermilk together. Add coconut and chopped pecans. Beat egg whites and
fold into above mixture. Bake in three 9" layer pans at 325 degrees for
25-30 minutes. Cream margarine, cream cheese and sugar. Add vanilla.
Gradually add powdered sugar to this mixture and mix well. Spread between
layers and on outside. Serves 10.
Eunice Mace
Instl. Research/Budget Pin.
E.G. Kitson
Friend of UMR
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PINEAPPLE SHEET CAKE

2eggs
2 cups flour
2 cups sugar
2 tsp. baking soda
2 tsp. vanilla
1/2 tsp. salt
1/2 cups chopped nuts

1 (20 oz.) can crushed pineapple
with juice
Frosting:
8 oz. softened cream cheese
1 1 I 2 cups powdered sugar
1/2 cup butter or margarine
1/2 cup chopped nuts

Place all cake ingredients in a bowl in order as listed and mix by hand. Bake
in a greased and floured 11 x 14 inch sheet cake pan at 350 degrees for
approximately 25 minutes.

Frosting: Mix with mixer uniil well blended and add 1/2 cup chopped nuts.
Spread on fairly cool cake. Ref: igerate.
Bette J. Feagan
Wilbur '76 BS EMgt
'79 Prof MgtE
OGS
Naomi Key
Billy, BB Coach, ret.

Another frosting recipe is by Marie Rasmuson.

1 stick margarine, softened
2 Tbs. milk
8 oz. cream che~se, softened
1 tsp. vanilla
2 heaping cups powdered sugar
Mix cream cheese and margarine until light and fluffy.
ingredients and mix well.

Add other

Marie Rasmuson
Friend of UMR
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PINEAPPLE DELIGHT CAKE
1 Jiffy yellow cake mix
1 pkg. instant vanilla pudding
2 cups cold milk
8 oz. softened cream cheese

20 oz. can crushed pineapple
8 oz. Cool Whip
Maraschino cherries

Bake cake mix in a 9xl3 inch pan approximately 20 minutes. Whip together
pudding, milk and cream cheese. Beat on high speed for 2 minutes and
spread on cooled cake. Drain pineapple and spread evenly over pudding.
Spread softened Cool Whip over pineapple. Decorate with maraschino
cherries. Keep in refrigerator.
Sybil M. Cromer
Charles, '49 BS EE

MOMMA'S PISTACHIO CAKE
1 (3 1/2 oz.) box instant
pistachio pudding
1 box white cake mix
1 cup vegetable oil
1/2 cup walnuts, chopped
1 cup ginger ale
3eggs

Icing:
1large container of whipped
cream topping
1 box instant pistachio pudding
11/4 cup milk
nuts,coconut, or candied
cherries for decoration

Preheat oven to 350 degrees. Mix cake ingredients together. Bake for 30-40
minutes or until done. It isn't necessary to grease the pan.

Icing: Mix cream topping, instant pudding and milk until smooth and spread
on cake. Decorate with nuts, shredded coconut and/or candied cherries.
Jamie Anderson
Cover Artist
Bill, '67 BS CE, '70 MS CE
OGS
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SHARON'S "HEALTHY" CHOCOLATE/ ORANGE CAKE

1 pkg. (2layer) light chocolate
cake mix
1 (8 oz.) carton plain yogurt
2 Tbs. orange peel
1/2 cup orange juice

(2 oranges will give you enough
orange juice and grated peel)
1 egg (or Egg Beaters)
2 Tbs. cooking oil
1 tsp. cinnamon
1/2 cup water

Mix all ingredients and pour into a 13x9 inch pan sprayed with PAM and
dusted with cocoa. Bake at 350 degrees for 35 minutes.
Sharon Koontz
Friend of UMR
Cake is best made the day before, also keeps in refrigerator very well.

CHOCOLATE SUNDAY PUDDING CAKE .

1 cup sifted flour
1/2 tsp. salt
2/3 cup sugar
1/2 cup milk
2 tsp. vanilla
1 tsp. baking powder
2 Tbs. coca
1/2 cup butter
1/2 cup walnuts

Topping:
1/4 cup white sugar
1/2 cup brown sugar
1 tsp. vanilla
3 Tbs. cocoa
1 I 4 tsp. salt
1 cup boiling water

Sift flour, baking powder, salt, sugar and cocoa. Add milk, nuts, butter and
vanilla and blend. Mix topping and pour over all.
Topping: Mix and pour over pudding in greased casserole. Bake at 350
degrees until done in center. Scoop out and serve with whipped cream
topping or ice cream, chopped nuts and cherries.
Barbara Waggoner
Ray, ChE faculty

OGS
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ZADIE•s BOILED RAISIN CAKE

1 1 I 2 cups sugar
1 cup shortening
3 cups raisins
2 cups water
2 tsp. cinnamon

1 tsp. cloves
1/2 tsp. salt
3 1/2 cups flour
2 tsp. soda

Boil together the first 7 ingredients for about 2 minutes. Add soda and stir,
then cool. When cool, add flour. Pour into greased pan and bake at 350
degrees for about an hour or until done. Remove from oven and cover with
towels.
Reprinted by permission from Our Family
Janet Barber Tuck
Ed, '53 BS EE
'80 ProfEE

OATMEAL CHOCOLATE CHIP CAKE

1 3 I 4 cups boiling water
1 cup oatmeal (any kind)
1 cup brown sugar, lightly
packed
1 cup white sugar
1 stick margarine
2large eggs

1 314 cup flour
3/4 cup chopped pecans
1 (12 oz.) pkg. chocolate chips
1 tsp. soda
1/2 tsp. salt
1 Tbs. cocoa (heaping)

Pour water over oatmeal and let set 10 minutes. Add sugars and margarine
and mix until margarine melts. Add eggs and mix well. Add dry ingredients
and 112 package chocolate chips. Pour into greased 9x 13 pan and sprinkle
with remaining chocolate chips and nuts. Bake at 350 degrees for 40
minutes. Serves 16.
Louise Wilson
Uni. Adv.
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GEORGIA PECAN CAKE

1/2 cup margarine
1/2 cup shortening
2 1/4 cups sugar
5 eggs, separated
2 1/2 cups plain flour
1 tsp. baking soda
1 cup buttermilk
2 Tbs. vanilla
1/2 cup grated coconut

2 cups chopped pecans
Icing:
1/2 cup margarine
16 oz. cream cheese
2lbs. confectioner's sugar
3 Tbs. vanilla
3/4 cups chopped pecans

Using an electric mixer, cream together the margarine, shortening and sugar
for 15 minutes on medium speed. Add the egg yolks and continue to mix on
low for 5 minutes. Sift the flour and soda together 3 times and add to the
mixing bowl alternately with the buttermilk, beginning and ending with the
flour. Turn off the mixer and fold in the vanilla, coconut and pecans. Beat
the egg whites until stiff and gently fold in the cake batter. Divide the
mixture into 3 greased and floured 9-inch cake pans. Bake at 350 degrees
for 30 minutes or until the cake springs back when lightly touched in the
center. Cool for 15 minutes on a rack before turning the layers out of the
pans and leaving to cool completely.
While the cakes are cooling, prepare the icing. Cream together all of the
icing ingredients, except for the pecans. When the cakes are completely
cool, spread the icing thickly on top of each cake and sprinkle 114 cup the
chopped pecans on top. Place the cakes on top of each other to make a three
layered cake.
Karen Park Daily
'84 BS EMgt
'85 MS EMgt
Mac, '81 BS ME
'88 MS EMgt

Desserts I Cakes

10-68

DAo•s FAVORITE LEMON CAKE

1 Duncan Hines lemon cake mix
1 small pkg. Jello instant lemon
pudding
3/4 cup Mazola oil
3/4 cup cold water

4 eggs, unbeaten
1/3 cup fresh lemon juice
1/2 cup sugar
2 Tbs. oil

Mix first 5 ingredients together and beat well for 10 minutes. Bake in a
greased bundt or tube pan at 350 degrees for 40 minutes. Remove from pan
and flip onto cake plate. Prick top well with fork. Mix the lemon juice, sugar
and oil together and dribble over cake with pastry brush while cake is hot.
No icing is needed. Keeps well.
Mary Farrar Williams
*George Sonewald, '54 BS ME
John (son), '80 BS Psych

APPLE CAKE

1/2 cup brown sugar
1/2 cup shortening
1 Tbs. lemon extract
2 1/4 cups flour
1 tsp. baking soda

1 cup white sugar
2 eggs, beaten
1 tsp. vanilla
1 tsp. baking powder
1 cup milk

2cupschoppedapp~s

Mix well shortening, sugars, eggs and flavorings. Then add flour and baking
powder alternating with the milk containing the baking soda. Fold in the
chopped apples and then pour into sprayed 9x 12 inch baking pan. Sprinkle
top with 1/2 cup brown sugar and nuts (if desired). Will serve 12 large
pieces plain or with whipped topping.
Lori Uhe
Gerald, '62 BS Ch
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GERMAN CHOCOLATE CHEESE CAKE

1 box German chocolate cake
mix

4eggs

2 (8 oz.) pkgs. cream cheese (at
room temperature)
11/2 cups sugar

Grease a 9x13 in. pan. Prepare cake mix according to package directions.
(Do not bake.) Pour 112 of the cake mixture in the pan, reserve the other
half. In a separate bowl, whip cream cheese, eggs and sugar. Pour the cheese
mixture over cake mix in pan, then pour the other half of mixture over the
cream cheese mix. Bake at 325 degrees for 1 hour and 15 min. until
toothpick comes out clean. Cool completely, then invert onto a suitable tray.
Ice top and sides with the following:

Icing:
11/2 cups evaporated milk
3 egg yolks
3 I 4 stick margarine

1 1/2 cups sugar
1 1/2 tsp. vanilla
1 1/2 cups coconut
11/2 cups chopped p'e cans

Place first four ingredients in pan and cook over med. heat until mixture
becomes thick and creamy. Remove from heat and add vanilla, coconut and
pecans. Frost cake.
Susan Mathes
John '67 BS CE, '68 MS CE
OGS
UNBELIEVABLY RICH AND DELICIOUS!

SUPER SPECIAL CHEESE CAKE

1/2lb. vanilla wafers
1/2 cup (3 to 4 oz.) butter
11/2lbs. cream cheese
1 cup sugar

2 eggs
1 tsp. vanilla
whipped cream

Line a pie tin with crushed wafers and butter. Cream cheese and sugar
together. Beat in eggs one at a time, then add vanilla and mix well. Pour
mixture into pan. Bake for 30 minutes or longer at 275-300 degrees for at
least 2 hours (better overnight). Top with whipped cream.
Reprinted by permissions from Our Family
Janet Barber Tuck
Ed, '53 BS EE, '80 Prof EE
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CHERRY TOPPED CHEESECAKE
1 pkg. yellow cake mix
2 Tbs. oil
2 (8 oz.) pkg. cream cheese,
softened
1/2 cup sugar

4eggs
11/2 cup milk
3 Tbs. lemon juice
3 tsp. vanilla
1 can cherry pie filling

Preheat oven to 300 degrees. Reserve 1 cup dry cake mix. In ~ large mixing
bowl, combine remaining cake mix, 1 egg and oil (it will be crumbly). Press
crust mixture evenly into bottom and 3/4 way up the sides of a greased
13x9x2 inch pan. In the same bowl, blend cream cheese and sugar. Add 3
eggs and reserved cake mix and beat 1 minute at medium speed. At low
speed, slowly add milk and flavorings and mix until smooth. Pour into crust.
Bake at 300 degrees for 45 to 55 minutes until center is firm. When cool,
top with pie filing and chill before serving. Store in refrigerator.
Polly Reed Hendren
'73 BS EMgt
Larry, '73 MinE

LITTLE CHEESE CAKES
3 (8 oz.) pkg. cream cheese
5 eggs
1 cup sugar
1 1/2 tsp. vanilla

Sour cream mix:
1 cup (8 oz.) sour cream
1 I 4 tsp. vanilla
1/4 sugar

Cream in large bowl; pour into paper muffin cups 2/3 full. Bake 40 minutes
at 300 degrees. Raises but never browns; cool 5 minutes (they will sink in
the center). Place 2 level teaspoons of the sour cream mix in the center.
Place 1/4 tsp. preserves or cherry pie filling in middle of sour cream
mixture.· Bake 4 minutes and cool. Cover and keep in refrigerator; can be
frozen. Makes about 24.
Edith Fort Smith
40 years in Bus & Chan Office
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CHOCOLATE-AMARETTO CHEESECAKE

1 cup graham cracker crumbs
PAM cooking spray
4 pkg. low-fat cream cheese
2 cups sugar
2/3 cup unsweetened cocoa
2/3 cup all-purpose flour

3 Tbs. Amaretto
2 Tbs. vanilla
1/2 cup egg substitute
2 cups Cool Whip
Amaretto to flavor

Sprinkle graham cracker crumbs on bottom of 9-inch springform pan
sprayed with butter flavored Pam. Blend cream cheese and next 5
ingredients until smooth. Add egg substitute and process until just blended.
Pour mixture into pan. Bake at 300 degrees for 40-45 minutes or until center
is almost set. Let cool on a wire rack. Cover and cool for at least 8 hours.
Blend Cool Whip and Amaretto to taste- I use about 114 cup. Spread on top
of cake and refrigerate until ready to serve.
Pam Brunson
Roy J., '66 BS ChE
'68 MS ChE
'73 PhD ChE

CHEESECAKE

2 cups vanilla wafer crumbs,
crushed
1/2 cup soft margarine
8 oz. cream cheese

3 I 4 cup sugar
1 pkg. lemon Jello
1 cup hot water
1 can Carnation milk

Crust: Melt margarine, combine well with vanilla wafer crumbs. Press
firmly into bottom and sides of 9" pie plate.

Filling: Dissolve Jello in hot water; add cream cheese, sugar and Carnation
milk. Pour into crust; chill until firm, then serve. Serves 6.
Leatta Nichols
Chancellor's Office
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NEW YORK CHEESECAKE

1/2 cup graham cracker crumbs Filling:
1 Tbs. sugar
5 eggs separated
1 I 4 tsp. cinnamon
1 cup sugar
2
(8 oz.) pkg. cream cheese
1/4 tsp. nutmeg
1 cup sour cream
2 Tbs. flour
1 tsp. vanilla
Heat oven to 275 degrees. Butter a 9" round pan (or use a springform pan).
Mix first four ingredients together and coat bottom and sides with graham
cracker mixture. Beat egg yolks. Gradually beat in sugar. Add broken up
cheese. Beat until smooth. Add sour cream, flour and vanilla. Continue
beating until smooth. Beat egg white until thick and fold into cheese
mixture. Bake at 275 degrees for 70 minutes. Turn off oven and leave in an
additional hour without opening oven door. Remove from oven and finish
cooling. Spread top with cherry glaze, cherry or blueberry pie filling or dust
with powdered sugar. Serves 10.
Peggy Ewens
son Jeffrey, UMR Student

APRICOT ORANGE CHEESECAKE

1 crumb crust or cold baked 9"
pie shell
1 (8 oz.) pkg. cream cheese
sweetened condensed milk
1/3 cup lemon juice
1/2 tsp. orange extract
1 can apricot halves, well
drained (reserve syrup)

Glaze:
1/4 cup sugar
11/2 Tbs. cornstarch
dash of salt
1/2 cup apricot syrup
1/2 cup orange juice

Beat cream cheese until fluffy. Gradually add condensed milk, beating until
well blended. Beat in lemon juice and flavoring. Pour into shell and chill 2
to 3 hours. Arrange apricots on top and cover with glaze. Chill 1 to 2 hours.
Glaze: In a saucepan mix sugar, cornstarch and salt. Stir in apricot juice and
orange juice and mix until smooth. Cook, stirring until thick and clear. Cool
and pour on top.
Patricia Wallace
Richard
Vice President, UM Academic Affairs
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LINDA•s FAMOUS CHEESECAKE
Crust:
1 cup sifted flour
1/4 cup sugar
1 tsp.lemon rind
1 tsp. vanilla
1 egg yolk
1/2 cup margarine

Filling:
5 (8 oz.) pkg. cream cheese.
1 3 I 4 cups sugar
3 Tbs. flour
11/2 tsp. orange rind
11/2 tsp. lemon rind
1 I 4 tsp. vanilla
5 eggs
2 egg yolks
1/4 cup heavy cream

Crust: Combine flour, sugar, lemon rind and vanilla. Make well in center
and add egg yolk and margarine. Work with hands until blended, adding a
little cold water if needed. Roll into a ball, wrap in wax paper and chill 1
hour. Preheat oven to 400 degrees. Remove the sides from 9" springform
pan; grease bottom and sides. Take 1/3 of chilled dough and pat onto
bottom of pan. Trim edges. Bake for 8 to 10 minutes or unti"l golden; cool.
Place greased sides over base with the baked crust. Line sides with
remaining chilled dough, being sure to press dough firmly against bottom.
Refrigerate until ready to fill.
Filling: Blend softened cream cheese with electric mixer. Gradually add
sugar, flour, orange and lemon rinds and vanilla. Add eggs and extra yolks,
one at a time, beating lightly after each addition. Fold in the heavy cream.
Pour filling into crust and bake for the first 15 minutes at 500 degrees.
Reduce temperature to 225 degrees and bake 1 additional hour. If knife,
when inserted, comes out dry, cheesecake is thoroughly baked. Let cool in
oven for 1 hour. To serve, pour can of cherry pie filling on top or spoon
over each piece.
Jinny Ryle
Academic Affairs
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TONv•s BAKED CUSTARD CHEESE CAKE

1112lb. cream cheese (room
temp.)
1112 heaping cups sugar
1 I 4 tsp. cinnamon
pinch of salt
1l2lemon juice and grated rind
1 tsp. vanilla
5 eggs

Topping:
1 qt. of sliced fresh strawberries
About 114 cup Grand Mamier
114 to 112 cup sugar
juice of 1 I 2 lemon
juice of 1 fresh orange
114 tsp. cinnamon

Butter heavily the sides and bottom of a 9 inch spring form pan. Lightly dust
the pan with graham cracker crumbs. Wrap the outside of pan with heavy
foil. Fill a cookie sheet with water and put wrapped pan into the water.
Using an electric mixer, mix the first six ingredients until well blended. Add
5 eggs, one at a time until well blended. Pour into pan and bake for 1 to 1
1/2 hrs. in a 350 degree oven. When center cracks a little remove from oven
and water and cool for 10 min. then gently loosen side of pan. Cool
completely and then move to serving platter. Mix the topping well and have
it chilled before serving on the cake.
Susan Mathes
John '67 BS CE, '68 MS CE
OGS

PINEAPPLE CAKE

2 cups flour
112 cup chopped pecans
1 1 I 2 cuys sugar
2 tsp. baking soda
Hot Mix:
2 eggs
1 cup canned milk
1lg. can crushed pineapple with 1/2 cup sugar
juice
1 stick butter
112 cup brown sugar
1 tsp. vanilla
Mix flour, sugar, baking soda, eggs and the crushed pineapple well and
pour into a 9x13 inch pan. Sprinkle with brown sugar, and chopped pecans.
Bake at 350 degrees for 30 to 35 minutes. Mix the Hot Mix ingredients and
warm over heat. As soon as the cake comes out of the oven, pour hot mix
over the top. Serve with Cool Whip or whipped cream.
Jane Kirgan
Friend of UMR
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SCHWARZWALDER KIRSCHTORTE

8 egg yolks
1 whole egg
1 Tbs. water
1 cup sugar
3 I 4 cup fine dry bread crumbs
1/2 cup finely ground blanched
almonds
1/2 tsp. almond extract
1/3 cup cocoa
1/2 cup sifted all-purpose flour
8 egg whites
1 Tbps unflavored gelatin
2 Tbps. cold water
21/2 cups whipping cream
1/3 cup sifted icing sugar

pinch salt
1 tsp. vanilla
1/2 tsp. almond extract
cherry filling or 1 can cherry pie
filling
grated chocolate or chocolate
curls
candied or maraschino cherries
Cherry Filling:
14 oz. can red pitted cherries
1 Tbs. comstarch
1/2 tsp. almond extract or
cherry brandy

Heat oven to 350 degrees. Grease and flour two 9-inch round layer cake
pans, 1 1/2 inches deep. Beat the egg yolks, whole egg and 1 Tbs. water
together until thick and fluffy, about 5 minutes at high speed on the mixer.
Add sugar gradually, beating well after each addition. Fold in bread crumbs,
almonds and 112 tsp. almond extract. Sift cocoa and flour together into
mixture and fold to blend. Beat the egg whites until just stiff, but not dry and
fold into first mixture gently but quickly. Divide evenly between the two
prepared pans and bake for 25 minutes or until a toothpick comes out clean
when stuck in the center of the cake. Cool for a few minutes then turn out on
racks to complete the cooling. Split each layer into 2 thin layers when cool
and sprinkle with Kirschliquer. Put gelatin in a small dish and add 2 Tbs. of
water and let stand 5 minutes. Set in a pan of boiling water and heat until
gelatin dissolves. Le t cool for about 1 minute. Beat cream, icing sugar, salt,
vanilla and 112 tsp. almond extract until it just begins to thicken while
gelatin is dissolving and cooling. Continue beating cream (turn down speed
on mixer if cream starts to get stiff) and add the gelatin in a very thin stream.
Beat until stiff peaks form. Put one of the thin layers of cake on a serving
plate and top with cherry filling, spreading evenly. Add another layer of
cake. Spread with about 1/4 of the whipped cream. Add another layer of
cake and another 114 of the whipped cream. Top with the final layer of cake
and ice the whole outside of the cake with the remaining cream. Sprinkle the
sides and top of the cake generously with grated chocolate or curls
(unsweetened chocolate is best). Cut a few other cherries in half and add
them to the top of the cake. Chill at least I hour before serving. Because of
the gelatin in the whipped cream the cake will hold very well and can be
make a day in advance of serving if desired. Serves 12.
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Cherry Filling: Drain cherries very well. Measure out 3/4 cup of juice (add
a little water if necessary). Add cornstarch to juice in a small saucepan and
stir until smooth. Set over high heat and bring to a boil quickly, stirring
constantly. Turn heat to low and cook 1 minute, stirring constantly. Remove
from heat and stir in almond extract and cherries. Chill until thick and use
for filling as directed in the recipe.
Lina Madison
Don, Phys faculty

CRANBERRY UPSIDE-DOWN CAKE

1lb. cranberries, rinsed, picked
over and patted dry
1 cup sugar
6 Tbs. butter, do not substitute
1large egg
1 tsp. vanilla
1 tsp. minced orange rind

1 1 I 4 cup all-purpose flour
1112 tsp. baking powder
1 I 4 tsp. salt
112 cup milk
1 (10 oz.) small jar currant jelly
whipped cream

Butter the bottom and sides of a 9-inch round cake pan (1 1/2 inches deep)
with 3 Tbs. softened butter. Sprinkle 1/2 cup of the sugar evenly over the
bottom and arrange cranberries in the pan. Cream together remaining butter,
1/2 cup of the sugar, egg, vanilla, and orange rind. Beat the mixture until
well combined. In another bowl, sift together flour, salt, and baking powder.
Stir the flour mixture into the butter mixture, 1/2 cup at a time, alternately
with the milk and stir batter until just combined. Pour batter over the
cranberries, smooth the top, and bake the cake on a baking sheet in the
middle of a preheated moderate oven (350 degrees) for 1 hour, or until well
browned. Transfer cake to rack and let cool in the pan for 20 minutes. Run a
thin knife around the inside of the pan and invert cake onto a cake stand. In
a small saucepan~ melt red currant jelly over low heat, stirring, and brush it
over cake. Serve the cake warm or at room temperature with sweetened
whipped cream, if desired. Serves 6 to 10. This can be frozen.
Jeff & Pat Stoll
Friends of UMR & KUMR
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.. THE .. FRENCH CHOCOLATE CAKE

8 eggs, room temperature,
separated
2 lbs. (8 bars) German sweet
chocolate

1 cup butter, softened (not
margarine)
114 cup sugar
1 I 4 cup flour

Preheat oven to 425 degrees. Butter and line with wax paper a 9-inch spring
form pan. Melt chocolate in top of a double boiler. Remove from heat and
beat in butter. Beat egg whites until stiff. In separate bowl, beat yolks until
lemon colored and then add sugar and flour. Add chocolate and then fold in
egg whites. Pour into pan and place in oven and reduce heat 350 degrees.
Bake about 25 minutes. Cool in pan and refrigerate. Remove from pan and
garnish with whipped cream.
Susie Buescher
Alfred, '64 BS ME
'83 ProfME

Note: Cake may not seem to be done in 25 minutes, but it is and will firm up
as it chills.

HEATH BAR COFFEE CAKE

2 cups flour
3 I 4 cup white sugar
314 cup light brown sugar
1 stick margarine
8 Heath candy bars, or other
chocolate covered toffee bars

1 cup buttermilk
1 egg
1 tsp. baking soda
1 tsp . vanilla
114 tsp salt

Preheat oven to 350 degrees. In lg. bowl, mix the first 4 ingredients to form
crumbs. Reserve a generous 1/2 cup for topping. Coarsely crush Heath bars
and mix with the 112 cup crumbs reserved for topping. Set aside. Combine
the buttermilk, egg, baking soda, vanilla and salt. Add to the crumb mixture.
This will be thick. Pour into a greased 9xl3 in. pan and spread evenly.
Sprinkle reserved crumb and Heath bar mixture over top of batter. Bake for
30 min.
Lea Anne Howell, '81 BS ME
Joe, '81 BS ME

Desserts I Cakes

10-78

PUMPKIN CAKE

1lg. can (#2 1/2) pumpkin
1 can evaporated milk
1/4 tsp salt
1 cup brown sugar
3 eggs
2 tsp cinnamon

1 tsp nutmeg
1/2 tsp ground cloves
1 yellow cake mix
1 cup broken nuts
11/2 sticks butter

Beat all ingredients, except cake mix, nuts and butter, together until smooth.
Pour into a 9x13 in. pan. Sprinkle 1 pkg. yellow cake mix (dry) over
pumpkin mixture. Sprinkle 1 cup broken nuts on top of cake. Dribble 1 112
sticks melted butter over all. Bake at 350 degrees for 50-60 min. Let set and
serve with Cool Whip. Refrigerate. Serves 12-18 and is easy to make.
Bernice White
Dan, Phys faculty
'62 BS Phys, '64 MS Phys, '70 PhD Phys, '82 BS EMch
Mr. and Mrs. Waldemar Stopkey
Waldemar, '52 BS CE
OGS

Eileen Hacker also shares this recipe with us using 2 cups pumpkin, a can
of Milnot for evaporated milk, 4 eggs, 314 cup brown sugar and only 1 tsp.
each of ginger, cloves and nutmeg.
Eileen Hacker
Alden, '41 BS ME
OGS

LIGHTNING CAKE

1 cup sugar
1 cup all-purpose flour
1 large tsp. baking powder
pinch of salt

1 I 4 cup melted butter or oil
2 eggs
milk
1 tsp. vanilla

Sift together all dry ingredients. In 1 cup measuring cup put the butter, eggs
and enough milk to make 1 cup. Add 1 tsp. vanilla to dry ingredients and
mix. Bake at 350 degrees for about 25 minutes. Makes 8" square cake. Top
with powdered sugar or favorite frosting.
Marian M. Lund
Louis, Phys Faculty, ret.
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PREACHER•s CAKE

2 cups sugar
2 tsp baking soda
112 cup nuts
20 oz. can crushed pineapple
with juice
2 cups flour
2 eggs
2 tsp vanilla

Frosting:
8 oz. cream cheese, softened
1 3 I 4 cup powdered sugar
112 cup nuts
1 I 4 cup margarine
1 I 4 tsp. salt
2 tsp. vanilla

Mix dry ingredients then balance of mixture by hand. Bake in 9x 13 in. pan
at 350 degrees for 30-40 min. or until done.
Frosting: Mix cheese and margarine, then add sugar, salt and vanilla.
Spread frosting on cooled cake. Sprinkle with nuts.
Anita Clover
Admissions

PLUMCAKE (Pflaumenkuchen)

4 oz. (1 stick) margarine,
softened
1 114 cup sugar
2 cups flour
3 eggs
314 cup milk
3 tsp. baking powder
1 tsp. vanilla
dash of salt

Topping:
3 lbs. fresh Italian prune plums,
in season Aug. and Sept.
dash of cinnamon
4 oz. (1 stick) unsalted butter, at
room temp.
1112 cups flour
3 I 4 cup sugar

Cream softened margarine with sugar, vanilla and eggs. Add flour mixed
with baking powder and salt. Stir in milk, a little at a time, to make a fairly
stiff dough . Grease the bottom of an oblong baking pan (12x 16 in.) and
spread dough evenly. Set aside. Wash fresh prune plums , cut open each
plum and remove the seed and place face-up on dough. Place them fairly
close together. Sprinkle with a dash of cinnamon. In a separate bowl , mix
softened unsalted butter with flour and sugar, by hand. Very messy but
worth the effort. This is a crumbly topping for the entire cake. Bake at 350
degrees for 30-35 min. Cut into squares and enjoy a sweet-tart treat.
Ge rda Adawi-White
Library

This cake is an original German recipe.
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BLACK WALNUT SOUR CREAM COFFEE CAKE
1 cup margarine
1 cup sugar

2eggs
1 tsp. vanilla
2 cups flour
1 tsp. baking powder

1 tsp. baking soda
1/2 tsp. salt
1 cup sour cream
1/2 cup nuts
4 Tbs. brown sugar
1 tsp. cinnamon

Cream butter and sugar; add eggs and vanilla; beat thoroughly. Add sifted
ingredients and sour cream alternately. Spread half batter into greased and
floured 9x 13 in. pan. Mix nuts, brown sugar and cinnamon together and
sprinkle half of the mix over the dough. Add rest of dough gently and top
with remaining nut mixture. Bake at 350 degrees for 35 min.
Marion Fillmer
Howard, '39 BS EE

TOSCANO APPLE CAKE

1/2 cup butter
2 cup sugar
2 beaten eggs
4 cups diced raw apples
1 cup chopped nuts
1/2 cup raisins

1 cup flour
2 tsp. soda
1 tsp. salt
1 tsp. cinnamon
1 tsp. vanilla
1 dollop rum

Cream butter and sugar. Add lightly beaten eggs, apples, nuts and raisins.
Sift soda, salt and cinnamon with flour and add to batter. Then add vanilla
and rum. Use no other liquid. Pour into 9x 13 inch baking pan and bake at
325 degrees for 60 minutes. Serve with whipped cream or your favorite
topping. Cuts 15 pieces.
Marian M. Lund
Louis, Phys Faculty, ret.
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CREAM PUFF CAKE

1/2 cup butter
1 cup all-purpose flour
4eggs
3 (4 serving size) boxes instant
vanilla pudding mix

1 (8 oz.) pkg. cream cheese,
softened
4 cups milk
1 (8 oz.) non-dairy whipped
topping
chocolate syrup

Pour 1 cup water in saucepan; add butter. Bring to a boil. Add flour; stir
until well blended. Remove from heat; let cool 2 minutes. Beat in eggs, one
at a time; beating well after each addition. Spread mixture into greased 9x 13
inch pan. Bake in a preheated 400 degree oven 30 to 35 minutes - do not
overbake. Let cool. Combine pudding mix, cream cheese and milk; mix
thoroughly. Pour mixture into cooled crust. Cover with whipped topping;
drizzle with chocolate syrup. Keep refrigerated.
Debbie Bleckman
Bill, Uni Police

GOOEY BUTTER CAKE

1 pkg. pound cake mix
2eggs
1 stick margarine, melted

1 box powdered sugar
1 (8 oz.) pkg. of cream cheese
2eggs

Mix together the cake mix, eggs and margarine and spread in a greased and
floured 9x13 inch pan. Spread the powdered sugar, cream cheese and eggs
over the top and bake at 350 degrees for 30-40 minutes.
Joyce Fiebelman
Harold (Butch)
'66 BS CE
Jacquie Carter
Son, Timothy, student-UMR
Pat Warner
Don, Dean Mines and Met, ret.
OGS
Barbara Cruise
Acad Affairs
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DANISH COFFEE CAKE

1 I 4 lb. margarine
1 cup sugar
2 cups flour
1 tsp. baking powder
1 I 4 tsp. salt
1 tsp. soda
1 tsp. vanilla

2 eggs
1 cup sour cream

Topping:
1 I 4 cup brown sugar
112 cup chopped nuts
1 tsp. cinnamon

Cream butter and sugar. Add dry ingredients. Add vanilla, eggs and sour
cream. Mix brown sugar, nuts and cinnamon together. Pour 112 of the batter
into a greased angel food cake pan, sprinkle 112 of the nut mixture over the
batter, add the rest of the batter and sprinkle with the remainder of the nut
mixture. Bake 45 minutes at 350 degrees . Serves 6.
Jeanne B. Flood
Harold, '43 BS ChE
'7 4 Prof. ChE

JEWISH COFFEE CAKE

1 pkg. white or lemon cake mix
4 eggs
1 pkg. vanilla or lemon instant
pudding
112 cup sugar

1 tsp. cinnamon
1 cup sour cream
112 cup oil
2 tsp. vanilla
1 tsp. cocoa

Beat together cake mix, eggs and pudding. Set aside . Combine remaining
ingredients together. Grease and flour angel food tin. Pour 1/2 of the batter
in prepared pan. Sprinkle with 1/2 of mixture. Pour remaining batter in pan.
Sprinkle with remaining mixture. Bake in 325 degrees for approximately 45
minutes. Test with toothpick. Serves 8.
Claudia Umphenour
Charles, '71 BS ME
77 MS Emgt
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SOUTHERN STRAWBERRY SHORTCAKE

2 cups flour
11/2 tsp. baking powder
1/2 tsp. salt
1 3/4 cups sugar
5 Tbs. shortening

2/3 cups milk
1 tsp. vanilla
butter, softened
1 quart strawberries

Preheat oven to 425 degrees. Sift the flour, baking powder, salt and 3/4 cups
sugar together into bowl and cut in shortening. Combine the milk and
vanilla. Add to dry ingredients and mix well, knead on a floured surface,
then pat into a 10-inch round cake pan. Bake for about 15 minutes (until
light brown on top). Remove from pan and split. Butter while hot. Mash the
strawberries and stir in remaining sugar. Place half the strawberries between
layers of shortcake and place remaining strawberries on top. Serve with
home-whipped cream. Serves 4 to 6.
Ruby I. McCurdy
Belding, '38 BS EE
'76 Prof MgtE
OGS

ANGEL FOOD CAKE WITH CUSTARD

1 (10 inch) tube angel food cake 3 slightly beaten eggs yolks
1 tsp. vanilla
1/2 cup sugar
1 cup whipping cream
1/3 cup all-purpose flour
2 cups milk
Slice cake in 2 layers. Prepare filling by mixing sugar, flour, and 112 tsp. salt
in saucepan. Slowly add milk; mix well. Cook and stir over medium heat
until mixture is thick and bubbly. Cook 2 minutes more. Stir some of the hot
mixture into egg yolks and return to hot mixture. Bring just to boiling,
stirring constantly. Remove from heat and add vanilla. Cool. Fold whipped
cream into pudding. Reassemble cake, spreading filling between layers and
on top. Garnish with fruit. Serves 10.
Pam Brunson
Roy J ., '66 BS ChE
'68 MS ChE
'73 PhD ChE

Serve with sweetened fruit, such as peach es or strawberries.
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TRULY DIFFERENT CUPCAKES

4 squares Baker's semi-sweet
chocolate
2 sticks margarine
1/4 tsp. butter flavoring
11/2 cups ground pecan meats

1 3 I 4 cups sugar
1 cup unsifted flour
4large eggs
1 tsp. vanilla

Melt chocolate and margarine in a heavy pan or double boiler. Add nuts and
butter flavoring; stir until nuts are fully coated. Combine sugar, flour, eggs,
and vanilla; mix well and beat a little with a spoon. Do not beat with electric
mixer. Add chocolate-nut mixture and again mix carefully and well, not
using an electric mixer. Turn into paper baking cups and bake at 325
degrees for 35 minutes. Makes approximately 20 cupcakes.
Ellen Krull
Lawrence, '88 BS CerE

APPLESAUCE CUP CAKES

1 cup butter or margarine
2 cups brown sugar
2eggs
3 cups plus 2 Tbsp.flour
1 tsp. salt
2 tsp. baking soda

2 tsp. cinnamon
1/2 tsp. nutmeg
1 tsp. orange rind
2 cups raisins or dates
1 cup walnuts or pecans
1 can (2 cups) applesauce

Rinse the raisins and nuts in the 2 Tbsp.of flour. Mix the spices, salt, soda,
and orange rind into the 3 cups of flour. Cream the butter and sugar. Add
eggs and beat well. Alternately add all ingredients except for the raisins and
nuts into the creamed mixture. Finally add raisins and nuts. Using an ice
cream scoop, dip batter into cup cake liners in cup cake pans. Bake at 375
degrees for 18 minutes. Test for doneness by pressing lightly; if a dent
remains, allow more baking time.
Al verta Fiscus
Jim, '86 MSE Mgt

These freeze well. Pack frozen cakes into boxes and label for freezer.
Defrost well in the lunch box.
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BLACK BOTIOM CUPCAKES

Filling:
8 oz. softened cream cheese
1/3 cup sugar
1 egg
1/8 tsp. salt
6 oz. chocolate chips

Cake:
1 1I 2 cups sifted flour
1 cup sugar
1 I 4 cup cocoa
1 tsp. baking soda
112 tsp. salt
1 cup water
113 cup oil
1 Tbs. vinegar, (Yes!)
1 tsp. vanilla

Beat all filling ingredients, except chocolate chips, until smooth. The add
the chips and set aside. Sift together all dry batter ingredients, add liquids
and mix until smooth. Fill cupcake pans or paper liners 2/3 full and top with
a heaping tsp. of filling. Bake at 350 degrees for 30-35 minutes.
Bud and Sharon Broeckling
Brandy, FrEng

The Parks like these also. Dorcas doubles the cake batter ingredients but
uses the same filling measurements. This is a different cupcake with the
surprise filling and no need to frost. This travels well if you can keep them
that long!
Dorcas Park
John, Chancellor
OGS

GRANDMA MATHIS• FUDGE FROSTING

1 cup sugar
112 cup boiling water
3 oz. Baker's chocolate
1 tsp. vanilla

1lb. powdered sugar
speck of salt
1 Tbs. butter

Cook sugar, water and chocolate for 4 minutes. Add rest of ingredients to
hot mixture. Beat with mixer adding cream as needed to get mixture to
desired spreading consistency.
Marion Fillmer
Howard, '39 BS EE
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NEVER FAIL FLUFFY WHITE ICING
2 egg whites
1/2 cup sugar
1 tsp. vanilla

1 I 4 cup white com syrup
2 Tbs. water
pinch of salt

Mix sugar, corn syrup and water. When mixture starts to boil, begin to beat
egg whites in electric mixer. Beat until whites form a stiff peak. Boil the
sugar mixture until it spins a 6-8 inch thread. Pour slowly in a thin steady
stream into egg whites with mixer still beating. Turn mixer to highest speed
and beat until creamy. Add vanilla. Cool and frost cake.
Lenore Jones Morris
St. Pat Queen 1946
Irene Murry shared this, "never fail" recipe in 1952. Lenore and John
Morris have had family connections to MSM-UMR ever since Great Uncle
Homer Scott was a student in 187J:

Historical Morsels
Enoch Needles, CE '14, remembered a Harvest Moon party at the Pi
Kappa Alpha house located on Eighth Street just below John Scott's
drugstore. As a pledge in 1909, Needles spent
several hours waxing the dance floor. He wrote: "I
was just beginning to learn to dance. The waxing
was more successful than the dancing, for my feet
became confused and before I could recover,
was seated on the dance floor, in the presence of
my future wife, whom I had just met for the first
time."
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BLARNEY STONES
Grind up Spanish peanuts. Make white cake according to pkg. directions.
(Jiffy brand is preferred as it is not as light and moist as other brands.) Cool
cake completely before cutting into 1 112 to 2 inch squares. As much as
possible, remove brown crust from baking process. Mix up a batch of very
thin confectioner's sugar icing. Dip cake squares in icing, coating all sides.
(I use fingers and knife in this process - very messy!) Roll in ground up
peanuts and enjoy!
Kittie Robertson
Univ. Advancement
B. Ken, Chern. faculty

This was a real treat for our mother to fix for us at St. Patricks while I was
growing up. When Margaret Kelly, state auditor, was knighted as an
Honorary Knight, we discovered that she grew up with them as well. I
have never found another soul who has ever heard of them. They are easy
to do but VERY messy to make! Make ahead and store in air-tight
container. The longer they sit in order to let the flavors soak in, the better
they are--they've never stayed long enough to worry about spoiling!

ORANGE-SLICE BARS

1lb. candy orange slices
2 cups sifted flour
1/2 tsp. salt
1lb. (3 c.) light-brown sugar

4 eggs slightly beaten
1 cup chopped nuts
1 tsp. vanilla

Cut orange slices in small pieces with scissors dipped in cold water. Add to
flour and salt. Add remaining ingredients and mix well. Spread in 2 greased
9 x 9 x 2-inch pans. Bake in moderate oven, 350 degrees, for about 45
minutes. Cool in pans. Cut in 1 x 3-inch bars and roll in fine granulated
sugar, if desired, or powdered sugar. Makes 54.
Barb Olsen
John '42 BS ME
OGS
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MOLASSES SUGAR COOKIES

3/4 cups shortening
1 cup sugar
1 I 4 cup molasses
1 egg
2 tsp. baking soda

2 cups flour
1/2 tsp. cloves
1/2 tsp. ginger
1 tsp. cinnamon
1/2 tsp. salt

Melt shortening in a 3 or 4 quart saucepan over low heat. Remove from
heat; let cool. Add sugar, molasses, and egg; beat well. Sift together flour,
soda, cloves, ginger, cinnamon, and salt; add to first mixture. Mix well.
Chill. Form in l-inch balls; roll in sugar and place on greased cookie sheets
2 inches apart. Bake in moderately hot oven, 375 degrees for 8 to 10
minutes. Yields 4 to 5 dozen cookies.
Andria Porch
Lee, '83 BS Phil

GRANDDAo•s REFRIGERATOR COOKIES

1 cup shortening
2 cups dark brown sugar
2eggs
4 cups flour

1 tsp. baking soda
1 tsp. cream of tartar
1 tsp. vanilla
1/2 cup nuts

Cream shortening and sugar. Add eggs. Sift together, flour, soda and cream
of tartar and add to first mixture until too stiff to beat. Add vanilla and nuts.
Knead in remainder of dry ingredients. Shape into 2 long rolls. Wrap in wax
paper. Chill thoroughly. Slice in 1/4 inch slices and bake at 350 degrees
until brown. If cookies become hard, add a piece of soft bread to cookie jar.
Andria Porch
Lee, '83 BA Phil
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BANANA OATMEAL COOKIES

1 cup sugar
1 cup shortening
2eggs
1 cup mashed bananas
2 cups rolled oats

1 cup sugar
1 cup shortening
2eggs
1 cup mashed bananas
2 cups rolled oats

Cream sugar and shortening. Add eggs, then bananas and oats. Sift together
remaining dry ingredients and add to first mixture. Drop from a teaspoon
onto a greased cookie sheet. Bake at 375 degrees for 10 to 12 minutes.
Yields 4 dozen cookies.
Andria Porch
Lee, '83 BA Phil

Hint: Use ripe bananas

MOON DROP COOKIES WITH ROLLED OATS

3/4 cups butter or margarine
1/2 cup granulated sugar
1/4 cup brown sugar, firmly
packed
1large egg

1/2 tsp. almond extract
11/2 cups unsifted flour
about 1 cup rolled oats

Cream together sugars until fluffy. Beat in the egg and almond extract. Add
flour and mix until well blended (dough will be stiff). Make balls about the
size of walnuts and roll each ball in the oats until it is completely coated.
Arrange about 2 inches apart on an ungreased cookie sheet. Bake at 350
degrees for 20 minutes, or until brown. Makes about 4 dozen cookies.
Janet Barber Tuck
'53 BS EE
'80 ProfEE

Reprinted by permission from Our Family, ed. Janet Tuck, 1991
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COWBOY COOKIES

2 cups flour
1/2 tsp. baking powder
1 cup sugar
2eggs
1 tsp. vanilla
1 pkg. semi-sweet chocolate
chips

1 tsp. soda
1/2 tsp. salt
1 cup shortening
1 1/2 cups brown sugar
2 cups rolled oats

Sift together and set aside flour, soda, salt and baking powder. Blend
shortening and sugars. Add eggs and beat until light and fluffy. Add flour
mixture and mix well. Add rolled oats, vanilla and chocolate chips. Dough
should be crumbly. Drop by teaspoonsful on a greased baking sheet. Bake
15 minutes at 350 degrees. Makes 11 dozen.
Jeanne B. Flood
Harold, '43 BS ChE
'74 Prof. ChE

APPLESAUCE COOKIES

2 cups of flour
1/2 tsp. salt
1 I 2 tsp. cinnamon
1/2 tsp. nutmeg
1/2 tsp. cloves
1 cup applesauce

1/2 cup margarine
1 cup sugar
1 tsp. baking soda
1 egg, well beaten
1/2 cup chopped nuts
1 cup raisins

Sift and measure the flour. Add salt and spices and sift again. Add nuts and
raisins. Cream the butter and add sugar gradually, continuing to beat until
light. Stir the baking soda into the applesauce. Add the well beaten egg.
Combine with the creamed mixture and add flour, nuts and raisins. Drop by
teaspoonsful onto a greased cookie sheet. Bake at 350 degrees for 15-20
mm.
Ruby Webb
*William H., '39 MS ChE
Chern. Dept. Chr.
OGS

Ruby says this was daughter Mary Helen's first recipe when she began
cooking at age 11.
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CHRISTMAS PRESS COOKIES

4 cups flour
1 tsp. baking powder
11/2 cups margarine
1 cup sugar

3 oz. pkg. lime or cherry Jello
1 egg
1 tsp. vanilla

Mix ingredients together, put in cookie press, and press onto greased cookie
sheet. Bake at 400 degrees for 8 to 10 minutes.
Jinny Ryle
Academic Affairs

TWILAH'S CALISTOGA COOKIES

1/2 cup salad oil
4 squares unsweetened
chocolate, melted
2 cups sugar
4eggs
2 tsp. vanilla
2 cups flour
2 tsp. baking powder
1 3 I 4 cups coconut
9 doz. English walnut halves

Satin Frosting:
12 oz. semi-sweet chocolate
chips
1/4 cup evaporated milk
1/3 cup light com syrup
pinch salt
1 1/2 tsp. vanilla

Combine oil, chocolate and sugar; beat in eggs, one at a time. Add and mix
vanilla, flour, baking powder and coconut. Chill thoroughly. Form into balls
smaller than walnuts, place on cookie sheet, and press half a walnut onto top
of each. Bake at 375 degrees about 7 minutes.
Frosting: In double boiler combine all ingredients except vanilla. Heat over
hot, not boiling, water, stirring constantly until chocolate melts. Remove
from htd. Add vanilla and stir until thick. Spread on cooled cookies. Makes
about 9 dozen.
Twilah McFarland
Robert, Phys faculty, Grad. Dean, ret.
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SPRINGERLES- GERMAN ANISE COOKIES

4eggs
1 lb. powdered sugar
1 Tbs. grated lemon peel

4 1 I 2 cups sifted flour
1 tsp. baking powder
1 tsp. anise extract

Beat eggs until light colored, stir in sugar while beating. Add lemon peel
and anise extract, add flour and baking powder. Mix well, let stand 1 hour.
Roll on floured board until about 1/2 in. thick. Use a "SPRINGERLES"
rolling pin if possible. It has pictures embossed in the wood. Flour the pin
before each roll. Let stand overnight and cut cookies apart. Cook 15 min. at
350 degrees. Store in a tight container with 112 cut apple to keep mellow.
Makes 3 dozen.
Mary H. McCracken
Friend of UMR
This is an old German recipe made by my grandmother and aunts at
Christmas time.
ANGEL FOOD CAKE MIX COOKIES

1 pkg. Angel Food Cake mix
1/2 cup water
1/2 cup nuts

1/2 cup coconut
4 cups Rice Krispies

Mix first two ingredients with beater. Add nuts, coconut and Krispies. Mix
and drop by teaspoons on a cookie sheet greased with Pam. Bake 300
degrees 8 to 10 min.
Peter L. Chorney
'52 BS EE
This is a Diabetic and Heart Diet recipe.
FINISHED BREAD (cookies)

1/2lb. butter or (1/4lb. butter
and 1/ 4lb. Crisco)

1/3 cup sugar
3 cups sifted flour

Cream shortening, add sugar then flour a little at a time. Roll into balls
about the size of a walnut. Bake in oven at 375 degrees until light brown.
Marie E. Rasmuson
Friend of UMR
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BURTON•s CHOCOLATE CHERRY COOKIES
1 1 I 4 cups flour
1/2 cup cocoa
1/4 tsp. salt
1/4 tsp. baking powder
1/2 cup butter
1 cup sugar

1 egg
11/2 tsp. vanilla
1 10 oz. jar Maraschino cherries
1 6 oz. bag chocolate chips
1/2 cup sweetened condensed
milk

Mix flour, cocoa, salt and baking powder. Set aside. Drain cherries and cut
in half. Save juice, set aside. Cream butter and sugar, add egg and vanilla.
Stir in flour mixture. Shape dough into 1 inch balls. Place on ungreased
cookie sheet. Press down center with thumb. Place cherry in indentation.

Frosting: Combine chocolate chips and sweetened condensed milk, heat
until chocolate melts (use double boiler). Stir in 4 tsp. cherry juice. Spoon 1
tsp. frosting over each cookie to cover cherry. Bake for approximately 10
minutes. Bake 350 degrees. Yields 36 cookies.
Ethel Burton
Sam, Counseling and Career Dev.

MRS. FIELo•s CHOCOLATE CHIP COOKIES
1lb. softened butter or
margarine
2 cups dark brown sugar
11/2 cups sugar
2 Tbs. vanilla
3 eggs

6 cups flour
1 tsp. salt
11/2 tsp. baking soda
4 cups chocolate chips (24 oz.)
2 cups chopped nuts

Cream together butter and sugar, beat in vanilla, add eggs and beat 4
minutes. Stir together and add to above the flour, salt, and soda. Mixture
will be sticky and dry. Stir in chocolate chips and nuts. Drop by Tbs. on
cookie sheets lined with waxed paper. Bake at 350 degrees 8-10 minutes.
Cool 5 min. before removing. Do not reuse waxed paper. Makes 10-12
dozen cookies. Makes 40.
Twilah McFarland
Robert, Phys faculty, Grad. Dean, ret.
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CHERRY WINKS

3 I 4 cup shortening
1 cup sugar
2 eggs
2 Tbs. milk
1 tsp. vanilla
2 1 I 4 cups sifted flour
112 tsp. baking soda

112 tsp. salt
1 cup chopped nuts
1 cup dates
maraschino cherries for
decoration
crushed com flakes

Combine shortening and sugar, then blend in the eggs, milk and vanilla. Sift
together the flour, baking soda, and salt and add to the mixture. Add dates
and nuts. Shape in balls and roll in crushed corn flakes. Place on greased
cookie sheet. Top with a cherry. Bake 10-12 min. at 375 degrees.
Marie Loughredge
son-in-law, Sam LaPresta '65 BS MetE, '71 MS EMgt.

PUMPKIN BARS

First Layer:
Topping:
1 box white cake mix (reserve 1 1 cup of reserved cake mix
cup)
3 I 4 cup chopped walnuts
1 egg
1 I 2 cup sugar
1 I 2 cup melted margarine
112 cup shredded coconut
2 Tbs. melted margarine
Second Layer:
1 small can pumpkin pie filling
3 eggs
213 cup evaporated milk
314 cup sugar
1 I 2 tsp. cinnamon
Mix first layer ingredients together and press in the bottom of a greased
9x 13 inch pan. Bake at 400 degrees for 15 min. Mix second layer
ingredients together and pour over the first layer. Bake at 350 degrees for
15 min. Mix the topping ingredients and sprinkle over the pumpkin layer.
Bake at 325 degrees for 30 min.
Wilma Scholz
Arthur, '48 BS MetE
OGS
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CHARLOTTE'S MRS. FIELD'S CHOCOLATE CHIP COOKIES

2 cups butter
2 cups sugar
2 cups brown sugar
4eggs
2 tsp. vanilla
4 cups flour
5 cups oatmeal (powderized)

1 tsp. salt
2 tsp. baking powder
2 tsp. baking soda
24 oz. chocolate chips
1 finely grated 8 oz. Hershey bar
(plain)
3 cups chopped nuts

Cream together butter and sugar. Add eggs and vanilla. Measure out 5 cups
of oatmeal. Put small amount at a time in blender until it turns to powder. In
a separate bowl, mix the flour, powdered oatmeal, salt, baking powder and
soda. Add to egg mixture. Stir in the chocolate chips, grated Hershey bar,
and nuts. Make golf ball size balls about 2" apart on greased cookie sheet.
Bake at 350 degrees for 8-10 minutes. Do not overbake. Makes 9 dozen.
Charlotte Lewis
Chancellor's Office

CREAM CHEESE BAR COOKIES

1 yellow cake mix
1/3 cup oil
1 egg
1 8-oz pkg. cream cheese

1/2 cup sugar
1 egg
2-3 Tbs. lemon juice

Crust: Mix together the oil, I egg, and cake mix until crumbly. Reserve I
cup of crumb mixture for topping. Pat rest of dough on bottom of greased
and floured 9xl3" pan. Bake at 325 degrees for 12-I5 minutes.

Filling: Beat softened cream cheese with 1 egg and sugar. Add lemon juice
to taste and pour mixture over crust. Sprinkle with reserved crumbs. Return
to oven and bake 10-15 minutes more. Refrigerate. Cut into bars before
serving.
Nancy Zink
daughter Elizabeth, Student
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LEMON PIE COOKIES

3/4 cup butter
1/2 cup powdered sugar
1 1 I 2 cups sifted flour
3 eggs, slightly beaten

11/2 cups sugar
3 Tbs. flour
3 Tbs. lemon juice

Cut together until crumbly the butter, powdered sugar and sifted flour. Press
into a 9x 13" pan and bake for 20 minutes at 350 degrees. Mix together the
eggs, sugar, 3 Tbs. flour, and lemon juice. Put this filling on the hot crust
and bake for another 20 minutes at 350 degrees. Remove from oven and
sprinkle with powdered sugar. Makes 24 bars.
Barbara Koval
Les, ME faculty

This recipe was in the Rolla Daily News years ago. Always gets raves!

OLD RECIPE FOR GERMAN COOKIES

1 cup butter or margarine
2 cups brown sugar
1 egg
3 1/2 cup flour
1 tsp. soda
1/2 tsp. salt

1/2 cup candied cherries,
chopped
1 cup candied pineapple, diced
1 cup chopped pecans
1/2 cup bourbon whiskey

Mix all ingredients and drop dough by spoonful on greased cookie sheets.
Bake 20 min. at 275 degrees and for 10 min. at 300 degrees. These cookies
do not get brown. I usually bake them at 300 degrees and watch them
carefully. They are nice to have at the holidays. They freeze well. Additional
nuts, raisins or dates may be added.
Lou Vogt
Fred, '37 BS ChE
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SESAME (or BENE) SEED CRISPS

1 cup sesame seed
1/2 cup shredded coconut
2 cups sifted all-purpose flour
1 tsp. double-acting baking
powder
1/2 tsp. soda
1/2 tsp. salt

3/4 cup butter
1 cup firmly packed brown
sugar
1 egg
1 tsp. vanilla
1 tsp. sesame seed
1 tsp. coconut

Toast 1 cup sesame seed and 1/2 cup shredded coconut in moderate oven
(350 degrees) until light brown. Sift together 2 cups sifted all-purpose flour,
1 tsp. double-acting baking power, 1/2 tsp. soda and 1/2 tsp. salt. Cream 3/4
cup butter (half shortening may be used); add gradually brown sugar,
creaming well. Add 1 egg and 1 tsp. vanilla, sesame seed and coconut; beat
well. Blend in dry ingredients gradually; mix thoroughly. Shape dough into
balls, using 1 rounded tsp. of dough for each ball. Place on ungreased
baking sheet; flatten to 1/8-inch thickness. Bake at 350 degrees for 10-12
minutes.
Barb Olsen
John, '42 BS ME
OGS

SAD COOKIES

2 cups Bisquick
lib. box light brown sugar
1 can Angel Flake coconut

1 cup chopped pecans
4 eggs slightly beaten

Mix dry ingredients with spoon - then add beaten eggs (don't overmix) and
bake in greased 13x9 pan 35-40 min. at 325 degrees.
Louise R. Lyon
Friend of UMR

This recipe was brought from the South. It is especially nice to slice in
different size pieces - large squares as dessert with ice cream or smaller
squares as cookies.
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CHOCOLATE PEANUT-BUTTER-CUP COOKIES

2 1 I 4 cups flour
113 cup unsweetened cocoa
powder
1 tsp. baking soda
112 tsp. salt
1 cup butter or margarine,
softened
3 I 4 cup smooth peanut butter

314 cup light brown sugar,
firmly packed
3 I 4 cup granulated sugar
1 tsp. vanilla
2lg.eggs
5 2-oz pkg. ptanut butter cups,
each cup cut into 8 pieces
6 oz. pkg. semisweet chocolate
chips

Heat oven to 350 degrees. In med. bowl combine flour, cocoa, baking soda
and salt; set aside. In lg. bowl with electric mixer at med. speed, beat butter,
peanut butter, sugars and vanilla about 3 min. until light and fluffy. Add
eggs, one at a time; beat until thoroughly blended after each addition.
Reduce beater speed to low; gradually beat in flour mixture until smooth.
Stir peanut-butter-cup pieces into dough along with chocolate chips. Drop
dough, 3 Tbs. per cookie, onto ungreased cookie sheets, spacing about 1 in.
apart. Bake 13-15 min. until dry and slightly firm to touch. Let cookies cool
1 min. on cookie sheet; using wide metal spatula, remove to wire racks to
cool. Store in airtight containers. Yields 2 doz. cookies.
Joyce Abbott
Human Resource Serv.

SINFUL BROWNIES

1 lg. pkg. brownie mix
1 cup creamy peanut butter
1 jar marshmallow cream
1 Tb::s. butter
12 oz. pkg. semi-sweet chocolate 1 cup Rice Krispies
chips
Mix and bake brownie mix as directed. Spread marshmallow cream over
warm brownies. Melt chips, peanut butter and butter in a bowl. Add
Krispies. Spread over marshmallow cream. Let set. Wonderful! This can be
a microwave recipe.
Judy Steele
Arts & Sci.
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SURPRISE MERINGUES

2 egg whites
1/8 tsp. salt
118 tsp. cream of tartar
1 tsp. vanilla

3/4 cup sugar
1 6-oz. pkg. chocolate bits
114 cup chopped walnuts or pecans

Beat egg whites, salt, cream of tartar, and vanilla until soft peaks form. Add
sugar gradually, beating until peaks are stiff. Fold in nuts and chocolate bits.
Cover cookie sheets with plain brown paper (or use teflon-covered sheets).
Drop by tsp. Bake in slow oven (250 to 300 degrees) about 25 minutes.
Makes 4 dozen.
Shirley Andrews
Bill, Civil faculty, ret.
Jim, '85 BS ME

CHOCOLATE MERINGUES

3 egg whites
1 cup sugar
1/2 tsp. vanilla extract

2 squares (1 oz. each)
unsweetened chocolate,
melted and cooled

Preheat oven to 350 degrees. Grease two large cookie sheets and set aside.
In a small mixer bowl, beat egg whites until stiff but not dry. Add sugar, 1
Tbsp.at a time, and continue beating at high speed until smooth and glossy
and sugar is dissolved. Fold in chocolate and vanilla. Drop mixture by
rounded teaspoonfuls onto cookie sheets. Bake 15 minutes. Remove to wire
racks and cool. Makes 5 dozen.
Rebecca Rotramel
Friend of UMR

PEANUT BUTIER CUPS DELUXE
1 roll (20 oz.) peanut butter refrigerator cookie dough, 36 miniature peanut
butter cups, unwrapped. Preheat 375 degrees oven for 10 minutes. Grease
miniature muffin pan. Slice dough in l-inch slices. Quarter each slice, place
quarter in each muffin cup. Bake 8 minutes, or until lightly browned but
soft; remove from oven. Place candy in center of each muffin cup; cool.
Janet Jaggi
Dennis, '70 BS ME
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TURTLE BROWNIES

3 (1 oz.) sq. semisweet chocolate
1/2 cup flour
3 eggs
50 light-colored caramels
1 - 12 oz. pkg. semisweet or
white chocolate morsels

1/2 cup (1 stick) butter
1 cup sugar
1 tsp. vanilla
2/3 cup Milnot
8 oz. chopped pecans

Melt chocolate with butter over low heat. Set aside to let cool. Combine
flour, sugar, eggs and vanilla. Stir in cooled chocolate butter mixture. Pour
into greased 9 x I3" baking pan. Bake in preheated 350 degree oven for 20
minutes. (Brownies will not be quite done. Let cool slightly. Meanwhile
unwrap caramels and add to heavy saucepan with Milnot. Cook and stir over
medium heat until caramels are melted. Sprinkle chocolate morsels over
partially baked brownies. Sprinkle chopped pecans over top. Carefully pour
melted caramel mixture over all. Return to 350 degree oven for 8 to 10
minutes, or until brownies are done. Let cool completely in pan; cut into
small squares. Makes 3 dozen.
Claudia Umphenour
Charles, '71 BS ME
'77 MS EMgt.

TOFFEE BARS

24 graham crackers, broken in
two
11/2 sticks margarine

1/2 cup sugar
1/2 cup grated coconut or
chopped nuts

Fill jelly roll pan (II x 15) with graham crackers in I layer. In saucepan, melt
margarine. Add sugar and boil and stir for 2 minutes. Pour over graham
crackers. Spread with spoon so all crackers are covered. Sprinkle with nuts.
Bake at 350 degrees for I 0 min. Remove from oven. Let cool SLIGHTLY
then remove with egg turner. Place on wax paper. Makes 48.
Jane Legate
Friend of UMR

This recipe was given to me years ago by an elderly lady in St. James.
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PUMPKIN CHEESECAKE BARS

2 cups flour
2/3 cup light brown sugar
10 Tbs. margarine
1 cup chopped pecans
2 (8 oz.) pkgs. cream cheese,
softened

1 cup sugar
1 cup pumpkin
3 eggs
1 tsp. allspice
11/2 tsp. cinnamon
1 tsp. vanilla

Combine flour and brown sugar in medium bowl. Cut in butter with pastry
blender to make crumbs. Stir in pecans. Measure 3/4 cup crumb mixture; set
aside. Press remaining mixture into bottom of 9" x 13" pan. Bake at 350
degrees for 15 minutes. Let cool slightly. Combine cream cheese, granulated
sugar, pumpkin, eggs, allspice and vanilla. Blend with mixer ·until smooth.
Pour mixture over baked crust. Sprinkle reserved crumb mixture over top.
Bake at 350 degrees for 30 to 40 minutes or until slightly firm. Cut into bars
and garnish each piece with a pecan half.
Jinny Ryle
Academic Affairs

MAGIC COOKIE BARS

1/2 cup margarine or butter
11/2 cups graham cracker
crumbs
1 (14 oz.) can Eagle Brand
Sweetened Condensed Milk
(NOT evaporated milk)

1 (6 oz.) package semi-sweet
chocolate morsels
1 (3 1/2 oz.) can flaked coconut
(about 11/3 c.)
1 cup chopped nuts

Preheat oven to 350 degrees (325 degrees for glass dish). Using a 13" x 9"
baking pan, melt margarine in oven. Sprinkle crumbs over margarine, mix
together and press into pan. Pour sweetened condensed milk evenly over
crumbs. Top evenly with remaining ingredients, press down firmly. Bake 25
to 30 minutes or until lightly browned. Cool thoroughly before cutting. Store
loosely covered at room temperature.
Barb Cruise
Academic Affairs
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SWISS CHOCOLATE SQUARES

Chocolate Squares:
1 cup water

112 cup margarine
1 1 I 2 squares unsweetened
chocolate
2 cups flour
2 cups sugar
1 I 2 cup sour cream

1 tsp. baking soda
112 tsp. salt
2 eggs
Milk Chocolate Frosting:
112 cup margarine
4 Tbs. milk
1 1 I 2 squares unsweetened
chocolate

Combine first three ingredients in a pan and boil. Remove from heat and stir
into flour mixture. In a bowl mix well the next six ingredients. Stir chocolate
mixture into flour mixture. Pour into greased deep cookie sheet. Bake 20-25
min. at 375 degrees. Frost while warm with Milk Chocolate Frosting.
Frosting: Combine margarine, milk and chocolate in a pan and boil 1
minutes. Remove from heat. Add 4 1/2 cups powder sugar, beat until
smooth, add 3 oz. cream cheese and 1 tsp. vanilla.
Beverly Johnson,
U ni Advancement

A friend shared rhis recipe with me 30 years ago and it is one my family
loves and asks for often.

Historical Morsels
Lt. George A. Whiteman, Air Corps, was killed in
action Dec. 7, 1941, in the battle at Pearl Harbor.
Whiteman, shot down in his P-36 during takeoff,
was the first airman killed in combat in WWII. He
attended MSM for three years in the late 1930's
before joining tha Air Corps. Whiteman Air Force
Base in Knob Noster, MO., is named in his honor.
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CRUMB TOPPING FOR FRUIT PIES

1 cup Carnation instant
powdered milk
1 cup butter

1 cup sugar
1 cup flour

Mix all ingredients until crumbly. Overmixing causes a creamy texture.
Fredi Zobrist
George, Comp Sci faculty

Use only Carnation! (So Grandma Zobrist says.) This is a favorite fruit pie
topping.

NEVER FAIL PIE CRUST

4 cups flour
1 3 I 4 cups veg. shortening
1 Tbs. sugar
2 tsp. salt

1 Tbs. vinegar
1 egg
1/2 cup water or less if egg is
large

Blend flour, sugar and salt. Cut in shortening. Beat egg with water and
vinegar. Sprinkle over flour mixture a Ths. at a time. Gather dough together
with fingers and/or spatula so that it cleans the bowl. (Unused dough will
keep in refrigerator for a few weeks if wrapped.) Serves 6-8.
Kittie Robertson, Development
B. Ken, Chern faculty

This recipe was given to me by Mary Ann Carroll, the wife of a long-time
Chemistry faculty member, when I was dating my future husband who was
also on the Chemistry faculty. I had never cooked, and when this turned out
to be the flakiest, best pie crust I had ever had, I knew it was truly
"NEVER-FAIL".
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SOUR CREAM APPLE PIE

1 unbaked pie shell, pastry or
graham cracker

114 tsp. nutmeg
3 cups finely chopped apple

Filling:
2 Tbs. flour
3 I 4 cup sugar
1 egg, unbeaten
1 cup sour cream
1 tsp. vanilla

Topping:
113 cup brown sugar
113 cup flour
1 tsp. cinnamon
1 I 4 cup butter

Mix egg, sour cream, vanilla, nutmeg; add flour and sugar that has been
mixed. Stir in apple. Pour mixture into pie shell and bake at 400 degrees for
30 min. Blend topping ingredients. Remove pie from oven and sprinkle
topping over the pie. Return to oven and bake for 10 min. more. Serves 6-8.
Boo Eversman
Walt, Curator's Prof, MAeE faculty

MOLASSES PIE

3 eggs beaten
112 cup dark brown sugar
1 cup molasses (unsulphured)
1 I 4 cup melted butter

1 tsp. vanilla
1 cup walnuts (optional) black
walnuts preferred
1 unbaked pie shell

Beat eggs well. Add sugar gradually, beating constantly. Add molasses,
melted butter and vanilla. Put the nuts in an unbaked pie shell and pour
molasses mixture into the pie shell. Bake at 400 degrees for 10 min. Reduce
heat to 300 degrees for 40-50 min. Use "silver knife" test for doneness.
Serves 8.
Ruby Webb
*William H., '39 BS ChernE
Chern. Dept. Chr.
OGS

This is a very old recipe used by Ruby's family for 3 generations.
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MYSTERY PECAN PIE

9 inch unbaked pastry shell
1 pkg. (8oz) cream cheese,
softened
1/3 cup sugar
1/4 tsp. salt
1 tsp. vanilla
1 egg
11/4 cups chopped pecans

Topping:
3 eggs
1 I 4 cup sugar
1 cup light corn syrup
1 tsp. vanilla

In a small mixer bowl, combine cream cheese, sugar, salt, vanilla and egg.
Blend well at medium speed. Spread in bottom of unbaked pastry shell.
Sprinkle with pecans. In small mixer bowl, combine topping ingredients and
blend well. Gently pour topping over pecans. Bake at 375 degrees for 35 to
40 min. until center is firm to the touch. Serves 6-8.
Marjorie Marshall
Stanley Marshall, EE, ret.

BLUEBERRY PEACH PIE

double-crust pastry for 9 in. pie 4 medium peaches, peeled and
1 cup sugar
sliced
2 cups blueberries
3 Tbs. cornstarch
1 Tbs. lemon juice
1/2 tsp. cinnamon
1 Tbs. margarine
In large bowl, stir together sugar, cornstarch and cinnamon. Add peaches,
blueberries and lemon juice; toss to coat fruit. Line 9 in. pie plate with half
the pastry. Fill with fruit mixture. Dot with margarine. Cover with top
pastry, making slits to permit steam to escape. Seal and flute edges. Bake in
425 degrees oven for 15 min. Reduce heat to 350 degrees and continue
baking until crust is browned and the filling is bubbly. Serves 6-8.
Mary Hinze,
Comp. Center
Peaches and blueberries are a delicious combination. If you make this with
frozen or purchased pie crust, it is so easy. If I'm in a hurry, I use frozen
peaches and it's really an easy recipe. Aside from the baking time, it takes
about 7 min. to make.
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EASY STRAWBERRY PIE
1 small pkg. strawberry Jello
1 cup sugar
1 cup water
2 Tbs. corn starch

1 qt. strawberries

1 baked 9 inch pie shell
Cool Whip

Mix together and cook until thick. Cool and add 1 qt.
strawberries sliced or chopped. Fill pie shell and chill. Top
with Cool Whip before serving. Serves 6-8.
Joan Holcomb
Lester (Woody) '51 BS MinE

Joan was a Sec. in Mining for Doc Forrester in 1950.

CHOCOLATE PEANUT BUTIER PIE
Crust:
1/3 cup Hershey syrup
1 oz. Hershey chocolate bar
1/2 heaping cup miniature
marshmallows
2 cups Rice Krispies
1/2 cup chopped salted peanuts

Filling:
1 9 oz. Cool Whip
4 oz. cream cheese
1 cup powdered sugar
1/2 cup milk
1/3 heaping cup peanut butter
2/3 cup chopped peanuts
Hershey's Syrup

Crust: Combine in a double boiler the syrup, Hershey bar and
marshmallows. Stir until melted. Mix the Rice Krispies and the peanuts in a
large bowl and pour the chocolate mixture over this. Stir well. Chill for 10
min. and then spoon and press into a 9 in. buttered pie plate.
Filling: Cream the cream cheese and the powdered sugar. Then add the
peanut butter and mix well. Gradually add the milk; mix well. Fold in Cool
Whip and 1/3 cup chopped nuts. Pour into the prepared shell and sprinkle
with the other 1/3 cup chopped nuts. Wrap well with foil and freeze over
night. Let stand at room temp. for 15 min. before serving. Serve with a small
amount of Hershey's Syrup poured over the top of each slice. Very rich so
slice it small. Serves 8.

Susan Mathes
John, '67 BS CE, '68 MS CE
OGS
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HERSHEY BAR PIE

1 (8oz.) bar milk chocolate with 1 (8 inch) prepared graham
cracker or chocolate cookie
almonds (l/2lb.) see note
1 (9oz.) carton frozen whipped
crumb pie crusty
topping, thawed
Break candy into pieces in a large bowl and microwave on medium-high (70
percent) 2 to 3 min. until melted. Candy may not look completely melted;
stir it to make it smooth. Set aside until cool. Stir in whipped topping and
spoon into crust. Refrigerate until chilled. Serves 8.
NOTE: Pie can be made with 1 lb. of chocolate. The resulting filling will be
thicker and fudgier than when made with 1/2 lb.

Lou Paul
James, '43 PetE

This recipe was a winner in a newspaper recipe contest.

JAPANESE FRUIT PIE

3 eggs, slightly beaten
3 I 4 cup sugar
1/2 cup white syrup
1/2 cup raisins
1 stick margarine

1/2 cup coconut
1/2 cup pecans or walnuts
1/2 Tbs. vinegar
1 tsp. salt

Mix and pour into unbaked pie shell. Bake for 40 min. at 325 degrees to
350 degrees . Serve with Cool Whip. Serves 6-8.
Don and Retha Castleman
Friends of UMR
OGS

The generous gift by the Castlemans made Castleman Hall a reality.
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TURTLE PIE
9" graham cracker crust
112 gal. vanilla ice cream
12 oz. pecan halves

1 jar caramel ice cream topping
1 jar Gold Brick or Majik Shell
topping

Fill crust half full of ice cream. Top with half the pecans. Add remaining ice
cream. Freeze. At serving time, top with caramel topping, remainder of
pecans, and the "Gold Brick" or "Majik Shell". Serves 8.
Vicki Snelson
RockMech

Excellent dessert--very rich.

BAKED APPLE WEDGES
1 Tbs. butter, softened
1 cup flour
2 tsp. baking powder
1 I 4 tsp. salt
1 I 4 tsp. orange extract
(optional)

1 cup sugar
2 med. baking apples, peeled
and chopped
112 cup chopped pecans,
toasted
2 Tbs. raisins
whipped topping (optional)

Generously grease a 9" pie plate with the butter (or margarine); set aside. In
small bowl, combine flour, baking powder, and salt. In large bowl, beat eggs
and orange extract by hand till foamy. Stir in sugar. Add flour mixture,
stirring till well combined (mixture will be stiff). Stir in apples, toasted
pecans, and raisins. Spread evenly in greased pie plate. Bake at 325 degrees
about 50 minutes or till golden brown and center appears set. Serve warm.
To serve, cut into wedges and top with whipped topping, if desired. Serves
6-8.
Barbara Koval
Les, ME faculty

From a Better Homes & Gardens $100 winner.
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SUPER EASY STRAWBERRY PIE

1 qt. fresh strawberries
3 Tbs. cornstarch
1 Tbs. lemon juice

1 cup sugar
whipped cream/Dream Whip
baked 9" crust

Crush 2 cups strawberries. Add cornstarch, sugar, and lemon juice. Mix
well. Cook until thickened, stirring frequently. When cool, fold in rest of
strawberries. Put into baked crust and top with whipped cream or Dream
Whip. Refrigerate. Serves 8.
Eila H. Carmichael
Ronald, Mining faculty, ret.

COCONUT PIE

3 Tbs. flour
1/2 cup sugar
1/2 cup coconut
1 Tbs. margarine
1 cup milk
3 egg whites

1/2 cup sugar
1/4 tsp. almond flavoring
1/2 cup toasted coconut
Cool Whip (optional)
1 9" baked pie shell

Blend 3 Tbs. flour, 112 cup sugar, 112 cup coconut. Add 1 cup milk and 1
Tbs. margarine. Place all in double-boiler and stir until thick. Reduce heat
and stir occasionally. Beat egg whites until stiff. Gradually add remaining
112 cup sugar and continue beating. Add 1/4 tsp. almond. Carefully blend
the custard into the egg white mixture. Pour into baked pie shell. Spread
Cool Whip over top if desired. Sprinkle toasted coconut over top. Serves
6-8.
Kittie Robertson
Univ Advancement
B. Ken, Chern faculty

Handed down from my grandmother. Even coconut-haters will like this one.
My oldest son has always selected this dessert instead of a birthday cake.
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CHOCOLATE ANGEL PIE

2 egg whites
1/8 tsp. cream of tartar
1/2 cup finely chopped nuts
1/8 tsp. salt
1/2 cup (sifted) sugar
1/2 tsp. vanilla

1 pkg. German Sweet Chocolate
(Baker's)
1 tsp. vanilla
3 Tbs. water
1 cup whipped cream

Beat egg whites with salt and cream of tartar until foamy. Add sugar
gradually, beating till very stiff peaks hold. Fold in nuts and vanilla. Spread
in greased pie pan; build sides up to 112" above pan. Bake in slow oven (300
degrees ) 50-55 minutes. Cool.
Melt chocolate in water over low heat stirring constantly. Cool until
thickened. Add vanilla, then fold in whipped cream. Pile onto meringue
shell. Chill overnight. Serves 6-8. (To vary, fill meringue with peppermint
ice cream).
Shirley Andrews
Bill, Civil faculty, ret.
Jim, BS ME '85

FUDGE SUNDAE PIE

1 cup evaporated milk
6 oz. pkg. semisweet chocolate
morsels
1 cup miniature marshmallows

1 I 4 tsp. salt
vanilla wafers
1 quart vanilla ice cream
pecans

Chocolate Mixture: Put evap. milk, chocolate, marshmallows and salt in
heavy saucepan. Stir over medium heat until chocolate and marshmallows
melt completely and mixture thickens. Take off heat, cool to room
temperature. Line bottom and sides of a 9-inch pie pan with vanilla wafers·.
Spoon half of 1 quart vanilla ice cream over the wafers. Cover with half of
chocolate mixture. Repeat with rest of ice cream and chocolate. Place
pecans on top. Freeze 3 to 5 hours.
Pat Look
'76 BA Econ
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RITZ CRACKER PIE

1 pie shell
3 egg whites, beaten stiff
1 cup sugar
1/2 tsp. baking powder
2/3 cup chopped pecans or 2/3
cup finely slivered hazel nuts

1/2 tsp. vanilla
14 Ritz crackers, rolled fine
whipped cream
shavings of sweet chocolate

Beat together slowly egg whites, sugar and baking powder. Fold in
remaining ingredients. Put in greased pie tin. Preheat oven to 350 degrees
but turn down to 325 degrees when shell is put in. Bake 30 minutes. Cool.
Cover with whipped cream and shaved sweet chocolate. Chill for 12 hours
or over-night. Serves 8.
Katherine McCutchen
Friend of UMR

PUMPKIN MALLOW PIE

1 cup pumpkin
2 pkg.-10 oz. marshmallows
1 tsp. cirmamon
1/4 tsp. salt

1 cup whipping cream, whipped
1 pastry shell, baked

Combine pumpkin, marshmallows, cinnamon, salt. Stir in heavy sauce pan
over low heat until marshmallows are melted. Chill thoroughly. After cool,
beat until fluffy in mixer. Fold in whipped cream. Serves 8.
Katherine McCutchen
Friend of UMR
Good made the night before and kept in refrigerator. l'vfakes one large 10"
pie.
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CHOCOLATE CHIFFON PIE

1 9" pie shell, baked
1 envelope Knox's gelatin
3/4 cup water
2 sq. unsweetened chocolate
3 large eggs

1 cup sugar
1 I 4 tsp. salt
1 tsp. vanilla
1/2 cup heavy cream

Soak gelatin in 1/4 cup of cold water for 5 minutes. Combine remaining 1/2
cup of water and the chocolate in sauce pan and heat until melted. Stir
smooth and add gelatin mixture and stir well until dissolved. Add to the egg
yolks which have been beaten with 1/2 of the sugar, salt, and vanilla. Cool.
When mixture begins to thicken, fold in the egg whites, beaten stiff with the
rest of the sugar. Put in baked pie shell and chill and serve garnished with
the whipped cream. Serves 8.
Dorothy Kasten
Roy, 43' BS, CE
This is my mother's recipe for chocolate chiffon pie. Mother sometimes
entertained the students when my father, Dr. Garrett Muilenburg, was their
faculty advisor in the 1940's. This was their favorite dessert and is still
remembered because 1 get requests, for the recipe.

IMPOSSIBLE PIE

1 can angel flake coconut
1/2 cup Bisquick
1/2 cup sugar
4 eggs

2 cups milk
1 tsp. vanilla
3 Ths. butter, melted

Save about 1/3 of coconut for top. Dump all ingredients in blender and mix.
Pour into greased 9" pie pan . Bake 400 degrees 25-30 minutes, until
custard sets. Serves 8.
Mary Fran Berry
Jerry, '49 BS CE
OGS
This recipe is really better if you don't use the entire can of coconut.
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GREEN GRAPE AND APPLE PIE

3 Tbs. quick-cooking tapioca
dash of salt
3 cups pared, cored and sliced
apple
2 cups green seedless grapes,
halved

1 9-inch unbaked pie shell
1/2 cup water
2 Tbs. liquid sweetner
2 Tbs. lemon juice
1 Tbs. melted butter

Preheat oven to 450 degrees . Combine tapioca and salt; toss with apples
and grapes. Turn into unbaked pie shell. Combine remaining ingredients;
pour over fruit. Cover top with a circle of aluminum foil. Bake 40 to 45
minutes, or until apples are tender. Makes 6 servings.
J.L. Knearem
'53 BS ME
'74 Prof ME

HARVEST GRAPE PIE

3-4 cup Concord grapes
1 1 I 2 Tbs. flour
1 cup sugar
1 Tbs. butter
1 egg

6 Tbs. Meramec Vineyards
Concord Grape Juice
1 pastry for 9" bottom and top
crust (or lattice top if desired)

Slip skins from grapes. Put skins aside. Add two Tbs. grape juice to pulp
and bring to boil; stir while cooking until seeds separate from pulp. Strain to
remove seeds. Add (about 4 Tbsp.) grape juice to flour to make a thickening
(paste but not runny). Add thickening to pulp using whisk and cook till
clear. Add sugar and butter. Remove from heat and let cool. Add well
beaten egg. Fold in grape skins. Pour into pie shell. Bake at 425 degrees for
10 minutes to brown crust and then 350 degrees for 35-45 minutes. Serve
slightly cooled. Serves 8.
Phyllis Meagher
KUMR Supporter

This recipe is from the Meramec Vineyards, St. James, MO
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FRESH PEACH PIE

2 cups boiling water
1112 cups cold water
2 112 cups sugar
3 I 4 cup cornstarch
118 tsp. salt

1 (3 oz.) pkg. orange Jello
1 I 4 cup lemon juice, fresh
fully ripe, sliced peaches
1 baked pie shell
Whipped cream

Boil 2 cups water in medium pan. Make paste with the 1 1/2 cups cold
water, sugar, cornstarch, and salt. Pour into pan of boiling water. Mix well.
Cook for 3 minutes or until thick. Add Jello and continue cooking for 1
more minute. Remove from heat. Add lemon juice. Cool thoroughly. Just
before serving, slice peaches in bowl. Carefully stir in glaze to coat each
slice. Spoon into baked pie shell. Cover with whipped cream. Glaze may be
stored for several days in refrigerator.
Marilyn Sandberg,
Friend of UMR

Makes enough for several pies.

GERMAN CHOCOLATE PIE

1-4 oz. pkg. German sweet
chocolate
1 - 14 112 oz. can evaporated
milk ( 1 213 c.)
118 tsp. salt
1 tsp. vanilla
1113 cups flaked coconut

114 cup (112 stick) butter
1112 cup sugar
3 Tbs. cornstarch
2 eggs
1- 10" unbaked pie shell
112 cup chopped pecans

Melt chocolate with butter over low heat; stir until blended. Remove from
heat. Gradually blend in evaporated milk. In a mixing bowl, combine sugar,
cornstarch and salt thoroughly. Beat in eggs and vanilla. Gradually blend in
melted chocolate. Pour into pie shell. Combine coconut and pecans; sprinkle
over filling. Bake in a preheated 375 degrees oven for 45-50 minutes or
until top is puffed and brown. Filling will be soft, but will set while cooling.
Let cool 4 hours or more. Serves 8.
Claudia Umphenour
Charles, '71 BS ME
'77 MS EMgt.
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FRENCH SILK PIE

1/2 cup margarine, softened
3 I 4 cup sugar
1 envelope chocobake
1 tsp. vanilla

2 eggs
1 baked pie shell or 1 chocolate
wafer shell

Cream together margarine and sugar. Add to creamed mixture chocolate and
vanilla. Mix well. Add one egg at a time beating for 5 minutes after adding
each egg. Place in pie shell or chocolate wafer shell. Freeze 1 -2 hours.
Serves 8.
Sammy Bolon
Lucien, '59 BS CE
OGS

The secret is to be sure to beat 5 minutes after each egg.

CHOCOLATE WAFER SHELL

1 1/2 cups finely crushed
chocolate wafer crumbs

6 Tbs. margarine

Mix crumbs and margarine together and press into 9" pie plate.
Sammy Bolon
Lucien 59' BS CE
OGS

To be used with recipe for French Silk Pie.

DERBY PIE

1 cup sugar
1/2 cup flour
2 eggs, slightly beaten
1 stick butter, melted

1 tsp. vanilla
1 cup chopped pecans
1 cup chocolate chips
1 unbaked pie crust

Mix together sugar and flour. Add eggs, butter and vanilla and blend. Stir in
pecans and chocolate chips. Pour into pie crust and bake at 325 degrees for
1 hour. Best served warm.
Debra Hunke
Sec. for UMR Music Alumni Section
'90 BS EMgt
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SHOO FLY PIE
Crumbs:
1 cup flour
1 Tbs. shortening
2/3 cup light brown sugar

Bottom:
1 egg
1 cup molasses
1 cup boiling water
1 tsp. baking soda
1 - 9" unbaked pie shell

Cut together flour, shortening and sugar with 2 knives until crumbly. Take
out 1/2 cup crumbs and set aside. To remaining crumb mixture, add eggs
and molasses. Add 3/4 cup boiling water. Dissolve baking soda in remaining
114 cup of water and add last. Pour into unbaked pie shell. Sprinkle reserved
crumbs on top. Bake at 425 degrees for 15 minutes. Reduce heat to 350
degrees and bake 40-45 minutes longer. Serves 8.
Rachael Hagni
Dick, Geol faculty
From my Mennonite background!

MOM'S FAMOUS RAISIN PIE

1 box raisins
1/3 stick butter or margarine
6 eggs
2/3 cup sugar
6 Tbs. flour

1 1/2 cups water
1 Tbs. vinegar
1 1/2 tsp. vanilla
2 - baked single pie crusts

Cover raisins with water about 1" over top in 3 qt. saucepan. Cover with lid.
Boil gently about 30 minutes. Add butter while cooking. Mix together sugar
and flour. Add to water. Mix into egg yolks that have been beaten with fork.
Add vinegar. Mix all into raisins. Cook until thick. Add vanilla. Pour into
baked crusts. Cover with meringue made from whites of eggs. Brown in 425
degrees oven. Makes 2 pies.
Janette Cox
Ron, Electrician
Janette (Hodge) Cox got this recipe from her Mom, Josie M. Hodge (age
89). Josie got the recipe from her mother-in-law, Emeline Hodge of Vichy,
MO., who lived in the 1800's. Josie's 14 children ( 11 boys and 3 girls) loved
this pie when it was just barely warm. Ronald and Janette's son, Kevin of
Wichita , KS, requested this pie for Thanksgiving. Kevin ate the pie before •
the turkey was ready!
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COCONUT CREAM PIE with MERINGUE

1- 10" baked pie shell
3 I 4 cup sugar
1 I 4 cup plus 2 Tbs. cornstarch
1 tsp. salt
4 cups milk
5 egg yolks, slightly beaten
3 Tbs. butter or margarine
1 Tbs. vanilla

1 cup flaked coconut

Meringue:
5 egg whites
1 I 4 tsp. cream of tartar
112 cup sugar
114 tsp. vanilla

Meringue: Beat egg whites and cream of tartar till foamy. Beat in sugar 1
Tbs. at a time. Beat till stiff and glossy. Beat in vanilla.
Pie: Bake pie shell. Stir together sugar, cornstarch and salt in saucepan.
Blend milk and egg yolks, gradually stir into sugar mixture. Cook over
medium heat stirring constantly, until mixture thickens and boils. Boil and
stir 1 minute. Remove from heat, blend in butter, vanilla and coconut.
Immediately pour into baked pie shell and top with meringue. Seal meringue
to edge of crust to prevent shrinking. Bake at 400 ·degrees for about 10
minutes or until golden brown . Cool away from draft. When cooled place in
refrigerator to chill. Serves 8.

Nancy Me Whorter
Charlie, Phys

This is always the pie that disappears first at picnics!

PINEAPPLE PIE

2 cups crushed pineapple
1 cup sugar
4 Tbs. flour
1 I 4 tsp. salt

1 Tbs. lemon juice
3 eggs, separated
2 Tbs. sugar

Combine first five ingredients , and 3 egg yolks. Bake in pie shell in 425
degrees oven about 20 minutes. Cover with meringue made of 3 egg whites
and 2 Tbs. sugar. Bake until brown, about 8 minutes. Serves 8.
Shirley Knecht
Walter, '49 BS ChE

This is so simple, and so delicious!!!
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PUMPKIN CHIFFON PIE WITH WALNUT CRUST

1 Tbs. unflavored gelatin (1
pkg.)
1/2 cup sugar
1/2 tsp. salt
1/2 tsp. cinnamon
1/2 tsp. nutmeg
3 eggs, separated
3/4 cup milk
1 1 I 4 cup canned pumpkin

1/2 cup sugar
Walnut Crust:
1/3 cup walnut8

1 cup flour
2 to 3 Tbr. water
1/2 tsp. 3alt
1/3 cup shortening

Walnut Crust: Grind walnuts. Sift flour and salt. Cut in shortening. Add
nuts. Sprinkle water over mixture, toss to blend. Roll out and fit into 9" pie
plate. Bake in a pre-heated 425 degrees oven until slightly brown, 6 to 8
minutes.
Mix gelatin, 112 cup sugar and seasonings in top of double boiler. Beat 3
egg yolks with milk and add to gelatin mixture. Stir the pumpkin into the
mixture. Cook over boiling water in double boiler until gelatin is dissolved
and the mixture thickens, about 10 minutes. Remove from heat and chill
until slightly thick. Beat 3 egg whites until stiff; gradually beat in 112 cup
sugar; fold into the gelatin mixture. Turn into 9" baked pie shell and chill.
Serve with whipped cream. Serves 8.
Louise Roach
Vince, ChernE faculty

FRESH FRUIT PIE

1 1/2 cups water
2 1/4 Tbs. Jello (flavor
or fruit used)
1 cup sugar

3 Tbs. cornstarch

1 Tbs. butter
2 cups fruit

Boil water. Mix cornstarch, Jello, and sugar and add to boiling water. Cook
until thick and add butter. Cool. Add cut up fruit and pour into a baked pie
shell.
Jenny Fuller
Don, '66 BS EE
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SOUTHERN ILLINOIS WHITE PIE

Pie filling:
118 tsp. salt
112 cup cake flour
1 cup sugar
2 cups milk
1 Tbs. butter
1 Tbs. vanilla
2 egg whites

1 cup whipping cream,

sweetened and whipped
Whole pecan halves
Single Pie Crust:
1 cup flour
1/2 cup shortening, (best if
butter flavor)
1 I 4 cup orange juice

Pie Crust: Cut shortening into flour until particles are pea-sized. Mix in
orange juice. Gather into a ball; cover and chill 30 minutes. Roll out, place
in pan, prick with fork. Bake at 375 degrees until brown.
Pie filling: In top of double boiler, stir together salt, cake flour, 3/4 cup
sugar, milk and butter. Cook until thickened, stirring frequently. Remove
from heat, stir in vanilla. Cool. Beat egg whites until foamy, gradually beat
in remaining sugar. Fold into thickened pudding. Pour into pie shell. Chill.
Spread top of pie with whipping cream. Garnish with pecan halves. Serves
8.
Joan Bast
George, '62 BS ME
'71 MS EMgt.

CARAMEL PIE

11/2 cups packed brown sugar 11/2 cups milk
2 Tbs. butter or margarine
1 I 4 cup flour
118 tsp. salt
1 tsp. vanilla
2 egg yolks, beaten
whipped cream for topping
In a medium sauce pan, stir together brown sugar, flour, and salt. Add
beaten egg yolks and milk. Cook and stir until thick and bubbly. Cook and
stir approximately 2 minutes more. Remove from heat. Stir in butter and
vanilla. Pour into baked pie shell.
Joe and Elaine W atskey
Friends of UMR
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LEMON MERINGUE PIE

11/4 cups sugar
5 Tbs. cornstarch
1/2 tsp. salt
11/2 cups milk
2 egg yolks
1/3 cup lemon juice
grated peel of one lemon
3 tbls. butter or margarine

Meringue:
1 tsp. lemon juice
2 egg whites
4 tbls. sugar
1 baked pie shell

Meringue: Combine lemon juice with egg whites. Beat until frothy;
gradually add sugar and continue beating until whites are stiff and shiny.
Filling: Combine sugar, cornstarch, salt and milk. Cook until smooth and
translucent, about 5 minutes. Remove from heat; add slightly beaten egg
yolks and return to stove. Cook at low heat, stirring constantly for another 5
minutes. Take off stove, add lemon juice, grated lemon peel and butter.
Allow to cool. Pour into baked pie shell. Swirl meringue on pie and bake at
350 degrees for 12 to 15 minutes or until brown. Serves 8.
Dale Springer
Fred, '49 BS ME
OGS

CHART HOUSE MUD PIE

1/2 package Nabisco chocolate
wafers
1 cup butter

1 gallon coffee ice cream
1 1/2 cup fudge sauce

Crush wafers and add butter, mix well. Press into a 9" pie plate and cover
with soft coffee ice cream. Put into freezer until ice cream is firm. Top with
cold fudge sauce (it helps to place in freezer for a time to make spreading
easier). Store in freezer approximately I 0 hours.
Bev Oster
Ken, '72 MS E Mech
'76 Phd CE
BE Faculty
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CHOCOLATE LIME PIE
1 can evaporated milk, chilled
1 pkg. lime gelatin
1/2 cup water
1/4 cup lemon juice
2/3 cup sugar

Crust:
2 cups crushed chocolate wafers
1/3 cup melted butter or
margarine
2- 8" pie plates

Crust: Mix chocolate wafers with melted butter and put into two pie plates.
Set aside.

Filling: Whip evaporated milk until thick. Blend together lime gelatin with
boiling water. Add lemon juice and sugar. Let gelatin mixture stand in
refrigerator until firm. Beat gelatin mixture, then add to whipped milk. Whip
again and pour into pie crusts, top with remaining chocolate crumbs. Chill
until ready to serve. Serves 8.
Dale Springer
Fred, '49 BS ME
OGS

FRESH FRUIT PIE
1/2 cup sugar
3 Tbs. Argo starch
11/2 cups orange juice
1/4 cup lemon juice
1 tsp. grated lemon rind
6 cups assorted fresh fruit, cut
in pieces and well drained

Cookie crust:
1/4 cup butter or margarine
1 I 4 cup sugar
1 egg yolk
1 1/2 cup flour
9" pie pan

In a saucepan mix sugar and starch. Gradually stir in the orange juice until
smooth. Stir constantly bringing to a boil over medium heat. Boil 1 minute.
Remove from heat; stir in the lemon juice and rind. Cool completely. Fold in
assorted cut up fresh fruit. Turn into cookie crust; chill 4 hours.

Cookie crust: Stir butter to soften; mix in sugar and egg yolk. With pastry
blender mix in flour until crumbs form. Press firmly into a 9" pie pan. Bake
at 400 degrees for 8 minutes or until edge is browned. Cool. Serves 8.
Ruby I. McCurdy
Belding, '38 BS EE
'76 Prof MgtE
OGS
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PEACH PIE (diabetic)

1 baked pie shell
1 (6 oz.) package no sugar
orange flavored Jello
1 cup boiling water

1 cup cold water
6-8 fresh peaches vr nectarines
cut into pie shell

Combine Jello and boiling water. Stir to dissolve. Add cold water. When
syrupy (as a glaze) pour over peach slices. Refrigerate to set. May top with
Cool Whip. Serves 6 to 8.
Mary Lou Knearem
Jim, '53 BS ME
'74 Prof ME

LEMON SOUR CREAM PIE

1 cup sugar
3 Tbs. cornstarch
dash salt
1 cup milk
3 egg yolks
4 Tbs. butter
1 tsp. shredded lemon peel
1 I 4 cup lemon juice
1 cup sour cream

Shell:
3 egg whites
1 I 4 tsp. cream of tartar
112 tsp. vanilla
6 Tbs. sugar

Combine sugar, cornstarch and salt and slowly stir in 1 cup of milk. Cook
and stir until it boils and thickens. Blend in small amount with egg yolks and
return to hot mixture. Cook and stir for 2 minutes. Add butter, lemon peel
and lemon juice. Cover and cool. Spoon into 9" pie shell.

Shell: Beat egg whites with cream of tartar and vanilla to soft peaks and
gradually add sugar beating to stiff peaks. Bake at 350 degrees for 12 to 15
minutes.
Polly Reed Hendren
'73 BS EMgt
Larry, '73 BS MinE
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LEMON PIE

2 pkgs. (3 oz.) lemon
pudding mix
11/2 cups milk
3 egg yolks

8 oz. sour cream
6 oz. can frozen
lemonade
3 Tbs. margarine

Add milk, sour cream and lemonade to pie filling. Beat egg yolks and add to
rest of ingredients. Cook until thickened. Add margarine and cool. Pour into
baked pie shell. Top with meringue. To decrease calories and fat, use sugar
free pudding mix, light or no fat sour cream and skim milk.
Melba Read
Health Services
Jessie Nations, retired RN from Student Health, bakes this special pie for
the Health staff every St. Pat's!

FROZEN CARAMEL PIE

1
1
1
1

stick butter
can coconut
pkg. slivered almonds.
can condensed milk

8 oz. cream cheese
9 oz. Cool Whip
2 graham cracker crusts
1 cup caramel ice cream
topping, divided

Melt butter and add coconut and almonds. Toast at 350 degrees until
brown. Drain on paper towel and cool. Set aside. Whip softened cream
cheese and add condensed milk and mix well. Fold in Cool Whip. Layer in
the graham cracker crusts, half the cream cheese mixture, half the nuts and
coconut mixture and 112 cup caramel ice cream topping. Freeze until ready
to serve.
Bonnie Miles
Friend of UMR

Desserts I Pies

10-124

FROZEN MARGARITA PIE
1 1/2 Tbs. fresh or reconstituted
Crust:
1/2 cup plus 2 Tbs. margarine or lime juice
11/2 Tbs. tequila (see note)
butter
5 oz. th~ salted pretzel sticks,
1 Ths. plus 1 tsp. Triple Sec or
other orange flavor liqueur
crushed fine (11/4 cup)
1 drop green food color,
optional
Filling:
1 can sweetened condensed milk 21/2cupswh~p~gcream
th~ pretzel sticks for garnish
Generously grease a 9 in. pie plate. Melt butter in a med. saucepan over low
heat. Remove from heat. Stir in pretzel crumbs and sugar until well blended.
Press mixture firmly over bottom and up sides of prepared pie plate,
forming a rim above edge of plate. Place in freezer to firm while making
filling.
Filling: Mix condensed milk, lime juice, tequila, Triple Sec and food color
in a sm. bowl. In a large bowl, beat cream with electric mixer until soft
peaks form when beaters are lifted. Gradually fold in condensed milk
mixture until blended. Pour into crust and freeze uncovered at least 6 hours.
before serving.
To serve: Unwrap pie and let stand at room temp. about 15 min. for easier
slicing. Garnish with pretzels. Makes 10 servings. Note: If you want to omit
the tequila and Triple Sec, increase the lime juice to 2/3 cup.

Barbara Bertrand
Gary, Chern faculty

PINEAPPLE PIE
1 (16 oz.) container sour cream 1large can (20 oz.) crushed
1 package 3.4 oz. vanilla instant
pineapple, drained y
pudding
Mix all together and pour into graham cracker crust. Chill at least 2 hours.
Doris Oberbeck
William, '39 MetE
OGS
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MINCEMEAT PIE
Cook some beef, chop some apples too.
Mix together and let it heat through.
Add some spices, the fragrant kind,
Then orange juice, plus some grated rind.
Stir in some currants, raisins will do
And gooseberries, if they appeal to you.
Add brown sugar and sorghum to sweeten.
Stir and mix until it's well beaten.
When all of this has cooked down just right,
Make a pie crust, flaky and light.
Fill with hot mincemeat and bake it fast
Till the crust is brown and it's done at last.
Set on the counter to let it cool.
Serve when the kids get home from school.
Oh, what a delicious, tasty treat.
Mama's mincemeat pie just can't be beat.
An experienced cook will have the knowledge of the proportions needed for
each ingredient. The recipe is completely open to the cook's choice of fruit,
juice, raisins and even the kind of meat. Experiment as you wish. Serves 8.
Leola M. Thompson
Dudley, ChernE, V Chan, ret.

This is recipe written in poetry form by Leola M. Thompson who is an
inspiring poet and author.

RHUBARB PIE

3 cups rhubarb, cut up (fresh or dash of salt
frozen)
3 Tbs. tapioca
1 egg, beaten
1 cup sour cream
11/2 cup sugar
Mix all and put in pie shell. Top with upper crust and bake for 15 minutes
at 400 degrees for 35 to 40 minutes.
Jerry McBride
Missouri State Representative
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CURRANT TARTS

Filling:
1 box currants
1 cup sugar
3 eggs
1 tsp. vanilla

Pie crust:
11/2 cups flour
1 I 2 shortening
1/2 tsp. salt

Soak currants in 1 cup water over medium heat. After currants soften add
sugar, vanilla and beaten eggs and mix.

Pie crust: Cut shortening into flour and salt until it is like cornmeal, add
water 1 tablespoon at a time till it forms a ball. Round out on a floured
board and cut into 4-inch circles. Line muffin pan. Fill lined muffin tins with
currant mixture 1/2 full and bake at 350 degrees for 30 minutes. Makes 18
to 20.
Dyle B. Wilson
'70 BS ME

PECAN PIE

3 slightly beaten eggs
1 cup sugar
1 I 4 cup light corn syrup
1 I 4 cup dark corn syrup

3 Tbs. butter
1 tsp. vanilla
1 cup broken pecans

Mix the ingredients thoroughly. Pour mixture into unbaked 9 inch pie shell
and bake at 450 degrees for 10 min. Then reduce heat to 350 degrees and
bake for 30 min. Serve warm with ice cream or cold.
Dorothy Schearer
*Laird, Phys. faculty
Curator's Prof

A T A S T E 0 F R 0 L L A

Joe M iner
"Joe Miner" is the University of Missouri-Rolla mascot. In 1871, the year the University of Missouri School of Mines and Metallurgy was opened in Rolla, there were
very few schools offering a mining curriculum. As a result, in the late 19th century, most
of the graduates of MSM went to work in the mining districts of the old West. Missouri
Miners was the name for MSM athletic teams dating back to the first intercollegiate
football game in 1892. Joe Miner, as you see him today, represents the adventures and
experiences of those early alums.

Candy ~
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PEANUT BRITTLE
1 cup sugar
1/2 cup light Karo syrup
1/8 cup water
8-12 oz. raw Spanish peanuts

1 I 4 stick of butter
1 Tbs. of real vanilla
1 tsp. baking soda

NOTICE: Do not bother to make this when the humidity is high such as
during a rain storm or in the summer in the Midwest. Make peanut brittle in
the winter!
Put water, syrup and sugar into Teflon coated skillet over boiling level heat.
Boil until it spins a thread. Add Spanish peanut-;. Continue heating until the
foaming dies down, the peanuts split open and you smell peanuts roasting
and the color of the syrup is definitely brown. I have not been able to use a
candy thermometer as suggested by many other recipes. Stir in butter and
vanilla using wooden spoon in Teflon skillet. Remove skillet from heat and
add baking soda. Stir until foaming is uniform. Pour onto cooled buttered
surface, preferably marble, and spread with spoon to make one layer of
peanuts. Try to work the syrup into the center of the oval, or the peanuts
uniformly to the edge. Put the skillet and spoon into the sink under running
hot water to remove the residual syrup. Return to the cooling brittle and
loosen it from the surface using a buttered spatula. Pick up by the edge and
flip over. This cools both surfaces while leaving the center hot and liquid.
Within a few seconds the entire piece is at a uniform, quite warm,
temperature-perfect for stretching. Stretch the candy until there is a thin
layer of candy between each peanut. Allow to cool until brittle, and bon
appetit!
Don and Linda Sparlin
Phys faculty

Linda is the soloist who sings the Star Spangled Banner so beautifully at
Graduation.
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IDY•s CRACKER TOFFEE

Keebler or Waverly Club
Crackers
1 cup butter or good margarine

1 cup brown sugar
12 oz. pkg. of milk chocolate
chips

Line a 10x15 inch cookie sheet with foil. In bottom of pan make a layer of
Keebler or Waverly Club Crackers. Combine butter or margarine and brown
sugar in saucepan and boil for 5 min. stirring all the time. Pour over
crackers. Bake in 350 degree oven for 3-5 min. (until bubbly.) Cover with
milk chocolate chips. As chips melt, spread them into a smooth icing.
Refrigerate and break into chunks.
Wilma Leonard Turner
Phil and Lib Arts faculty

SUGARED ALMONDS

2/3 cup slivered almonds

1/3 cup sugar

In small heavy skillet, combine the nuts and sugar. Cook over medium-high
heat, stirring constantly, until sugar melts and almonds are lightly toasted,
about 5 min. Spread on parchment paper to cool. Break apart if needed .
Store in airtight container.
Roger Dierberg
Dierbergs School of Cooking
Dierbergs Family Markets

GRANDMA•s CHRISTMAS DATE LOAF CANDY

3 cups sugar
11/2 cups milk
3 Tbs. melted butter

1 cup chopped dates
1 cup nuts

Combine sugar, milk and butter. Boil for 3 min. Add the dates and cook to
soft boil. Remove from heat and add nuts. Beat until stiff. Cool. Pour onto a
damp cloth and form into a loaf. Refrigerate and then slice.
Susan Barker
Friend of UMR
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10-MINUTE PEANUT BRITTLE

1 cup sugar
1/2 cup light com syrup
1/8 tsp. salt
1 to 1 1 I 2 cups roasted, salted
peanuts

1 Tbs. butter or margarine
1 tsp. vanilla
1 tsp. baking soda

Combine sugar, syrup and salt in 2 qt. casserole or mixing bowl. Microwave
on High 5 min . Stir in peanuts. Microwave 2 to 5 min, stirring after 2 and 4
min., until syrup and peanuts are lightly browned. Stir in butter, vanilla and
baking soda until light and foamy. Spread to 1/4 in. thickness on large
well-buttered cookie sheet. For very thin peanut brittle, cool mixture on
cookie sheet 3 to 5 min. Lift from sheet and pull or stretch mixture to
desired thinness.
Mary Lou Castleman
Chancellor's office

CARAMELS

1 cup thick cream
2 cups sugar
1 1/3 cups com syrup
1/8 tsp. salt

1 cup cream
3/4 cup evaporated milk
1/4 cup butter
2 cups nuts

Mix 1 cup cream, 2 cups sugar, 1 113 cup syrup and salt in a large heavy
pan. Bring to boil. Add 1 cup cream and 3/4 cup evaporated milk so the
mixture does not stop boiling. Boil and stir until it forms a firm ball. Add
114 cup butter. Continue boiling until it reaches a med. firm ball in cold
water. Add 2 cups nuts. Cool, cut and wrap.
Marilyn Sandberg
Friend of UMR
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PEANUT BRITTLE

2 cups sugar
1 cup water
1 cup Karo syrup
2 cups raw peanuts

2 Tbs. butter
1 tsp. vanilla
2 tsp. baking s'.1da

Mix sugar, water and Karo in large saucepan and cook to soft ball stage
(firm). Add peanuts and butter. Cook to light golden brown. Put in vanilla
and remove from heat. Add baking soda. Mix and pour out on buttered
cookie sheet.
Tracy Butcher Cruts
'92 MS EMgt

5 MINUTE FUDGE

1 2/3 cup granulated sugar
2 Tbs. butter or margarine
1/2 tsp. salt
2/3 cup undiluted evaporated
milk

11/2 cups semi-sweet chocolate
chips
1/4lb. marshmallows, diced
1/2 cup chopped nuts
1 tsp. vanilla

Grease 8x8x2 inch pan. In 2 qt. saucepan combine first 4 ingredients, bring
to boil over med. heat. Boil 5 minutes, stirring constantly. Remove from
heat; add chocolate and next 3 ingredients. Beat vigorously until
marshmallows melt. Pour into pan; cool; cut into small squares.
State Rep. Ken Fiebelman

This family recipe was acquired from Grace Fiebelman Key of Sal
em.
PUPPY CHOW

1lb. Crispix (12.3 oz size)
12 oz. pkg. chocolate chips

11/2 cups peanut butter
1/2lb. margarine

Melt chocolate chips, peanut butter and margarine. Pour over cereal. Put
powdered sugar in large grocery sack; add cereal and shake to coat. Polly Reed Hendren,'73 BS Emgt
Larry, '73 BS MinE
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HOT AND SPICY NUTS
2 Tbs. unsalted butter
1 Tbs. W orcestershire sauce
1/4 tsp. ground cumin (we use
more)
1/2 tsp. celery salt

1/2 tsp. garlic powder
1/8 tsp. cayenne pepper
1/2 tsp. seasoned salt or Spike
1 1 I 2 or 2 cups mixed unsalted
roasted nuts

Preheat oven to 325 degrees. Melt the butter in a med. size saucepan over
low heat. Add the remaining ingredients except the nuts and coarse salt.
Simmer over low heat for several minutes to combine flavors. Add the nuts
and stir until evenly coated. Spread on a baking sheet and bake for 15 to 20
min., shaking the pan every 5 min. or so. Let cool. Store in an airtight
container.
Ruth Ann and Murray Renick
Friends of UMR
OGS

A festive jar or can of these nuts makes a nice . hostess gift during the
holidays.

HOREHOUND CANDY

3 pints boiling water
4 cups sugar
1 qt. loosely packed Horehound 11/4 cup dark Karo Syrup
leaves and stems
1 Tbs. butter
Pour boiling water on horehound and steep 5 min. Take 2 cups of this tea
and combine with the rest of the ingredients. Cook to a hard brittle
temperature. Pour into a buttered sheet cake pan and score with knife. When
cool hit with a knife handle and break into pieces.
Jeanne O'Mealy
Pat, '62 BS CE
son Mike,'87 BS EMgt

This is Jeanne's Grandmother Etta Hawkins' recipe. She sold the candy to
people in St. Louis, Arkansas and Arizona for 75 cents a lb. Later when
postage went up, so did her price. Horehound plants can be purchased from
a plant nursery.
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HEAVENLY HASH
12 oz. pkg. semi-sweet chocolate 2 Tbs. margarine
pieces
2 cups dry roasted peanuts
1 (14oz) can Eagle Brand
10 1/2 pkg. miniature
Sweetened Condensed Milk
marshmallows
Melt slowly the chocolate pieces with Eagle Brand Milk and margarine.
Remove from heat. In large bowl, combine nuts and marshmallows and fold
in chocolate mixture. Spread in wax paper lined 9x13 inch pan. Chill for 2
hrs. or until firm. Remove from pan; peel off wax paper and cut into
squares. Cover and store in refrigerator or at room temperature; it may be a
little sticky.
Pat Look, '76 BA Econ
DC, MAeE faculty
This is our son's favorite candy. It is a Christmas tradition at our house.

AUNT BELLE'S BROWN CANDY
3 cups sugar
1 cup light cream
1/8 tsp. baking soda

1 I 4 cup butter
1/2 tsp. vanilla
1 lb. pecan pieces

Melt 1 cup of the sugar in heavy skillet over low heat, stirring constantly
until melted and light caramel colored. Pour slowly into saucepan containing
remaining sugar and cream. Cook to firm ball stage (246 degrees), stirring
constantly. Remove· from heat, add soda and stir vigorously. Add butter,
cool 10 minutes. Add vanilla and beat until mixture is thick and loses
shi"niness. Blend in pecans; spread m greased 9"x 12" pan. Cool, cut in
squares.
Dawna Womack
Friend of UMR
My mother always made this candy at Christmas. I have seen variations of
it in older publications, always attributed to someone's relative.
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MICROWAVE CARAMEL CORN

1 cup brown sugar
1 stick butter
1 I 4 cup white com syrup

1/2 tsp. salt
1/2 tsp. baking soda
3 to 4 quarts popped corn

Combine all ingredients, except baking soda and popcorn, in a 2 quart
microwave dish. Bring to a boil, stir, then cook on high for 3 minutes.
Remove from microwave and stir in baking soda until color turns creamy.
Put popped corn in brown grocery bag. Pour syrup over corn. Close bag and
shake well. Microwave for 1 minute. Shake well again and microwave for 1
minute. May need 112 minute more. Pour in cookie sheet and spread to cool.
Seal in tight bag or container.
Mrs. B.J. Austin
Buddy, '60 BS EE

CRACKERJACK

1 cup sugar.
1/2 cup water
2 Tbs. syrup
3 qts. popped com

1 cup sugar
1/2 cup water
2 Tbs. syrup
3 qts. popped corn

Mix sugar, water and syrup in a pan and cook till golden brown. Mix butter,
vinegar, vanilla and baking soda in a cup and add to the syrup. Mix and add
the popped corn. Stir briskly until well coated. Pour on table to cool; will
not stick to table.
Le Sarchet
Bernard, Engr Mgt faculty, ret.
OGS

CHOCOLATE POPCORN
3 qts. popped com
1 1/2 cups granulated sugar

1 1/2 Tbs. butter
1 sq. unsweetened chocolate

Boil together the sugar, butter, chocolate and 3 Tbs. water to 242 degrees or
the soft ball stage. Pour it over the popped corn. Stir until all the kernels are
coated.
Le Sarchet
Bernard, Engr Mgt faculty, ret.
OGS
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MARSHMALLOW POPCORN BARS
30 to 35 large marshmallows
2 Tbs. melted butter
1/2 cup shredded coconut

1/2 cup nut meats
2 to 3 quarts popped com

Melt marshmallows in top of double boiler. When melted, stir in coconut,
nuts, melted butter and popped? corn. Pour into a buttered dish or pan. Press
down firmly. Cool. Cut in bars or squares.
Le Sarchet
Bernard, Engr Mgt faculty, ret.
OGS

POPCORN BALLS
4 Tbs. butter
3 Tbs, vinegar

2 cups white sugar
2/3 cup water
2/3 cup white syrup
1 tsp. salt

large dishpan of popped corn,
no unpopped kernels

Mix and boil the sugar, water, syrup, salt, butter and vinegar until it forms a
soft ball when dropped in cold water. Remove from heat and pour over
popped corn, stirring constantly. Cool a little bit and shape into balls. Butter
your hands lightly before shaping the balls and the corn won\ stick to your
hands. Makes 30 balls.
Le Sharchet
Bernard, Engr Mgt faculy , ret.
OGS

POPCORN FUDGE
2 cups popped com

2 cups brown sugar
1 cup thin cream or whole milk

1 Tbs. butter
1 tsp. vanilla

Combine sugar, cream and stir over low heat until sugar is dissolved. Cook
to 238 degrees or until it forms a soft ball when tested in cold water.
Remove from heat and let stand in cold water until mixture is cool. Add
vanilla, butter and popped corn. Beat until creamy. Shape on a buttered
plate and cut into squares.
Le Sarchet
Bernard, Engr Mgt faculty, ret.
OGS
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RHUBARB-STRAWBERRY FRUIT SPREAD

4 cups strawberries (cut up)
2 cups rhubarb (cut up)
1 cup water

1 (6 oz.) package no sugar Jello
(either strawberry or
raspberry)

Cook strawberries, rhubarb and water to boiling stage. Slowly add dry Jello
and stir to dissolve. Pour into sterilized jelly jars and seal with lids. Store in
refrigerator. Makes about 4 - 8 oz. jars.
Mary Lou Knearem
Jim, '53 BS ME
'74 Prof ME

CRYSTALLIZED FLOWERS & FRUITS

1 egg white
2 drops water

superfine granulated sugar

Collect an assortment of tiny flowers or petals; small daisies, ageratum,
geranium flowerets or wild flowers are especially suitable. Almost any
flower will do, but don't use those grown from bulbs as they may be
poisonous. Grapes, strawberries, cherries and other fruits are easy to coat
too. Beat the egg white with the water until slightly foamy. Dip the blossom,
coating it completely. A very small paint brush may help to do this. A
toothpick will unfurl any petals that stick together. After coating with egg
white, transfer the flowers to a plate spread with superfine sugar. Sift more
over flower, making sure it is entirely covered with sugar. Lay coated
flowers on paper towers. Leave in a warm, dry spot to dry thoroughly. Store
in airtight container until used.
Rebecca Rotramel
Friend of UMR
Recipes for crystallized flowers and fruits have been noted in a 1729
cookbook. Flowers and fruits make a sweet and sentimental confection, a
gift from very early cooks.
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HOLLANDAISE SAUCE

pinch of pepper
1 stick of melted butter

3 egg yolks
2 Tbs. lemon juice
114 tsp. salt

Blend egg yolks and seasonings for 2 seconds in the blender. Heat butter
until steaming. Turn blender on and pour butter in a tiny stream into
blender. Keep sauce warm in a pan of warm water.
Lucy Sutcliffe
Uni. Adv.

TERIYAKI MARINADE

1 cup brown sugar
213 cup catsup
213 cup vinegar
112 cup soy sauce

112 cup vegetable oil
5 to 6 cloves garlic, finely
chopped
2 tsp. ground ginger

In a medium bowl, combine ingredients and mix well.
E.G. Kitson, Sr.
Friend of UMR
Tip: Teriyaki Marinade is also good when used to marinate pork chops or
chicken.

SOUR CREAM SUBSTITUTE

112 cup mayonnaise (I use light 118 tsp. coarse ground pepper
1116 tsp. celery seed
mayonnaise)
1 I 4 tsp. chopped parsley
112 cup buttermilk
1116 tsp. garlic powder
118 tsp. onion salt
1 I 4 tsp. Accent
Mix together. It is delicious on baked potato! Makes I cup
Marilyn Sandberg
Friend of UMR
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EAGLE BRAND MILK

1 cup instant nonfat powdered
milk
1/3 cup boiling water
2/3 cup sugar (I only use 1/2
cup)

pinch salt
3 Tbs. melted margarine or
1 Tbs. oil

Put all ingredients in blender and mix. This can be used in any recipe calling
for Eagle Brand Milk and it is very inexpensive. Equal to 1 can of Eagle
Brand Milk
Mildred Gevecker
*Vernon, Civil faculty

LIME PICKLES

7lb. cucumbers
1 cup lime
1 gal. water
2 qt. vinegar

4 1/2lb. sugar
1 Tbs. pickling spice
1 Tbs. canning salt (not
iodized)

Mix 1 cup lime and 1 gal. water. Wash and slice cucumbers around like
bread and butter pickles. Add cucumbers and cover for 24 hours. Drain
cucumbers after 24 hrs. and put in cold water for 3 hrs. Mix vinegar, sugar,
pickling spice and salt and put cucumbers in solution overnight. In same
pan, put cucumbers on stove and after they start boiling, boil 35 min. Put
pickles in jars and cover with vinegar and sugar solution and seal.
Sharon Irwin
Eng. office

FLUFFERNUTTER SANDWICH

2 slices bread, any kind
2 Tbs. peanut butter

2 Tbs. marshmallow cremey

Spread marshmallow cream on one piece of bread and peanut butter on the
other. Assemble and serve. Do not make ahead. Do not freeze. Serves 1.
Walt Gajda
Vice Chancellor, Academic Affairs
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BETTY CLEVELAND'S REFRIGERATOR PICKLES

12lb. cucumbers
3lb. green pepper
3lb. onion

121/2 cups sugar
1/2 cup salt
8 cups white vinegar

Slice the first 3 ingredients thin and keep cold. Heat the sugar, salt and white
vinegar to dissolve and then cool it. Pack jars tightly with the mixed
vegetables and cover with syrup. No need to seal jars. Keep refrigerated.
This recipe works just fine in smaller batches. This is really good made with
Home Grown cukes!
Betty Eyberg
*Walbridge, '50 BS ChE
son Carl, '74 BS Psyc

HERO SWISS CHEESE BAKE

1 loaf unsliced French bread
1 pkg (6 oz) Swiss cheese bake
1/2 cup butter or margarine
1/3 cup instant minced onion

3 Tbs. prepared mustard
1 Tbs. poppy seeds
2 tsp. lemon juice
2 bacon slices

Cut bread in 3/4 inch slices almost through loaf. Cream together margarine,
onion, mustard, poppy seeds, lemon juice. Spread on both sides of bread
slices (inside). Insert 1 cheese slice in each cut (or 112) . Press back into loaf
shape. Place in a greased 9 inch baking dish (I wrap in foil). Place bacon
slices on top. Bake at 350 degrees for 20 minutes or until bacon is done and
cheese is bubbly. Serves 4.
D. C. Look
ME Faculty
Defensive Line Coach

Great for after a ''football game"! Thin ham slices can be inserted in loaf
also.

Candy & Misscellaneous
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RICE DRESSING FOR 10
1lb. ground beef
1/2 lb. ground pork
1/2 lb. ground veal
1 package giblets
2 whole tomatoes

celery to taste
2 bell peppers
2 whole onions
1/2 head of garlic
2 cups rice

Cook meat until brown in a heavy skillet. Boil giblets until tender. Put
giblets, tomatoes, celery, bell peppers, onions, and garlic through meat
grinder and add to meat. Put all of this in a large roaster and cook until
tender. Cook rice and add to the mixture. Cook until the dressing is as dry
as you like it. Let cool and reheat to serve. This allows the dressing to
absorb the flavors. To every Creole recipe add crushed red pepper to taste
while cooking.
Lou Tankersley, '52 MSM
*Dick, PetE

If you will double this recipe at Thanksgiving, and freeze half of it for
Christmas as I have done, you will find it more flavorful at Christmas.
Good served with roast, turkey, ham or chicken.

EDDIE•s 8.8.0. RUB
1 Tbs. chili powder
1 tsp. garlic powder
1 tsp. meat tenderizer

1 tsp. M.S.G.
1 tsp. coarsely ground black
pepper

Add Eddies B.B.Q. Rub on any meat to be B.B.Q. Let stand at room
temperature for 1 hour.
E.G. Kitson, Sr.
Friend of UMR
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BUFFALO TRO MARINADE/SAUCE

1 cup catsup
112 cup lemon juice
112 cup beer
2 Tbs. W orcestershire Sauce

1 tsp. each allspice, celery seed,
basil and pepper
2 or 3 bay leaves
dash Tabasco sauce

Mix ingredients, simmer 10 min., cool. Marinate steaks all day or overnight
in refrigerator. For Buffalo Tro: Build deep bed of oak/hickory coals. Place
steaks directly on bed of coals. Turn once. When cooked to perfection,
remove from coals and rinse in reserved marinade. NOTE: Rinsing
marinade should not be the same marinade as used to marinate steak prior to
cooking. Makes 2 112 cups.
John Rockaway
GE & PetE faculty
OGS
Great for cookouts and picnics for large groups. This recipe is enough for a
couple of steaks, may be doubled as necessary. The students love this
recipe!

SOUTHWEST BARBECUE SAUCE

1 small onion, quartered
1 clove garlic
juice of 1 I 2 lemon
1 cup thick ketchup
2 Tbs. vinegar
1 tsp. dry mustard

112 tsp. basil
3 Tbs. brown sugar
1 tsp. salt
1 I 4 tsp. ground pepper
112 cup raisins
213 cup butter, melted

Blend all ingredients in a blender until raisins are pulverized. Remove and
place in saucepan. Simmer on top of stove for about 45 min. Serve with
baby-back pork ribs or loin pork chops. Makes 2 cups.
Catherine E. Brackbill
Robert, '42 BS MinE
'69 Prof PetE, '83 Hon, OGS
Catherine embellished a recipe given to her by a dear friend in 1965 in
West Texas.

Candy & Misscellaneous
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BARBECUE DRY RUB MIX FOR RIBS

12 tsp. paprika
4 tsp. seasoning salt
4 tsp. garlic salt
2 tsp. cayenne pepper
2 tsp. MSG (monosodium
glutamate)

2 tsp.
2 tsp.
1 tsp.
1 tsp.

oregano
dry mustard
chili powder
light brown sugar

Combine ingredients in bowl. Rub dry mix on ribs and refrigerate 4 hours to
overnight. Place ribs on grill over indirect low coals, with drip pan below on
covered grill for 3 to 4 hours or until tender. Turn ribs occasionally during
this time.
John Smith
Mail Services

This recipe is a southern style dry rub to be used on ribs prior to cooking. It
gives the meat a good flavor without adding barbecue sauce. Ribs may be
served as is or dipped in your favorite barbecue sauce.

MY FAMILY .BARBECUE SAUCE

1 stick melted butter or
margarine
6 Tbs. brown sugar
6 Tbs. vinegar

1 Tbs. ketchup
dash of Worcestershire Sauce
salt and pepper to taste

Melt butter over low heat. Cool and add other ingredients. Heat before
serving and it is wonderful for steaks, pork and chicken. This may separate
as it cools but stir it again and enjoy.
Gretchen Dorris Collins
David, UM Curator

Gretchen remembers this sauce when she was a young girl and the families
can and do still make it from memory.

Candy & Misscellaneous
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MARY•s BARBECUE SAUCE

1 1 I 2 cups sugar
11/2 cups catsup

2
2
2
4
4

2 cups vinegar
1/3 tsp. lemon juice
2 tsp. chili powder

tsp.
tsp.
tsp.
tsp.
tsp.

ground allspice
red pepper
salt
black pepper
butter or margarine

Mix all ingredients in a saucepan and simmer for 1 to 2 hrs. until thick.
Baste meat with sauce several times near the end of the cooking period. This
sauce is equally delicious on chicken, beef or pork.
Mae Jean Nothstine
David, '55 BS ME
The Nothstines are parents of Chris Gay, whose husband Tim was on the
UMRfaculty for several years.
This sauce recipe was given to Mae Jean by a fellow member of the
University Dames group when Dave and she were MSM/UMR students. It
has been a family favorite for over 40 yrs. A batch keeps for a year in the
refrigerator. These days she uses it on special occasions only! Nothing she
ever cooked back then considered calories or fat content!

BLOODY MARY EGGS
3 Tbs. butter
3 large or jumbo eggs
1/3 cup grated cheddar cheese
1/3 cup chopped tomato

1 tsp. prepared horseradish
Tabasco sauce to taste
salt and pepper to taste

Heat butter in an omelet pan or non-stick frying pan over medium heat. As
butter melts, beat eggs with a fork for 10-15 seconds until mixed. Pour eggs
into melted butter. Stir almost constantly but gently. Before eggs have
finished cooking add cheese, tomato and horseradish and one or two drops
of Tabasco sauce. Continue stirring for several seconds until cheese begins
to melt and eggs are done to the desired degree of firmness. Remove pan
from heat and immediately slide eggs onto a warm serving dish. Season to
taste. Serves 1.
Mary Farrar Williams
*George Sonewald, '54 BS ME
son John Sonewald, '80 BS Psych
Cynthia Sonewald, '79 Engl
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NUTTY CRANBERRIES

1 cup sugar
4 cups cranberries
2 cups orange juice

2 cups walnut pieces or 1 1/2
cup pecans

Dissolve sugar in orange juice in a med. saucepan over low heat. Add
cranberries and bring to a boil; let boil 5 min. Stir in nuts and remove from
heat. Cool.
Kathy Foresman
Mike '67 BS ME

CRANBERRY-APPLE RELISH

2 cups raw cranberries
1/4 cup raisins
1/2 cup diced apple

1/4 cup chopped walnuts
2 Tbs. liquid sweetner
1/2 tsp. lemon juice

Put cranberries and raisins through coarse blade of food chopper. Add
remaining ingredients, mixing well. Chill in refrigerator several hours.
Makes 1 3/4 cups.
J.L. Knearem, '53 BS BE
'74 Prof ME

SPICED PECANS

1 cup sugar
1/2 cup water
1 Tbs. cinnamon

3-4 whole cloves
dash nutmeg
5 cups pecans

Mix and cook all ingredients (except pecans) until sugar almost crystallizes.
Spread pecans on a shallow baking pan and pour hot syrup over them,
separating with a fork. Bake in preheated 300 degree oven for 20 minutes,
shaking occasionally. If all liquid has not been absorbed by this time, turn
off oven and let pecans stand 10 to 20 minutes longer. Serves 6.
Sue Linde
Friend of UMR

Adapted from Boston Museum. of Fine Arts Cookbook. This makes a fine
Christmas gift in a decorative tin.
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Boy Scout Punch, 3-9
Beef, See Also Ground Beef
Apricot Beef Stew, 7-6
Breezy Surprise, 3-3
Champagne Punch, 3-6
Beef And Pea Pods, 7-11
BeefLouie, 7-15
Coffee Punch, 3-3
Friendship Tea, 3-8
Beef Stroganoff, 7-1, 7-4
Beef Tenderloin Sandwiches,
Fruit Shake, 3-8
Fuzz Buzzes, 3-2
7-7
Irish Creme Liqueur, 3-7
Beefalo, 7-88
Billy's Favorite Stew, 7-18
Irish Mist, 3-4
Irish Red Ale, 3-10
Chinese Beef, 7-13
Joe's Bloody Mary, 3-8
Chinese Pot Roast With Gravy,
Old Virginia Wassail, 3-4
7-14
Physics Department Christmas
Classic Beef Stew, 7-2
Punch, 3-5
Corned Beef Fit For St. Patrick,
Raspberry-Cranberry
7-3
Deviled Swiss Steak, 7-18
Champagne Punch, 3-5
Reception Punch, 3-1
Don't Peek Beef Stew, 7-27
French Stew, 7-24
Rosemary Fruit Punch, 3-6
Sangria, 3-2
Green Pepper Steak, 7-27
Spiced Cranberry Tea, 3-3
Hungarian Goulash, 7-8
St. Pat's Snowcones Or Frozen
Italian Beef, 7-2
Daiquiris, 3-1
Italian Meat Rolls, 7-15
The Purple Cow, 3-9
Jim Miller's Chinese Steak, 7-12
White Sangria, 3-4
LBJ Beef Brisket, 7-17
Marinated Round Steak, 7-25
Bread
Mart's Steak Delight, 7-16
Big Soft Pretzels, 5-29
Mexican Meat Mix, 7-19
Gold Corn Biscuits, 5-23
Mexican Ranch Brisket, 7-1
Pizza Dough, 5-29
Ole Harold's No-Peek Beef
Raisin Scones, 5-34
Stew, 7-12
Sausage Bread, 5-10
Oven Stew, 7-22, 7-28
Shrewsbury Cakes, 5-4
Pepper Steak With Rice, 7-7
Snacko, 5-38
Roast Beef Slices, 7-23
Spicy Cheese-Olive Bread, 5-8
Roschtenky (Czech Style Swiss
Sticky Buns, 5-27
Steak), 7-9
Wilson's Scotch Dumpling, 5-33
Shredded Crispy Beef
(Szechuan Beef), 7-11
Bread, Coffee Cakes
Steak Kabobs, 7-10
Lemon Bread, 5-17
Steak Pie, 7-16
Monkey Pod Bread, 5-11
Teriyaki Steak Or Chicken, 7-24
Swedish Coffee Bread, 5-15
UMR Maple Butter Twists, 5-23
Beverages
Banana Punch, 3-11
Bloody Marys, 3-7
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Bread, Corn Bread
Aunt Dora's Kentucky Corn
Bread, 5-25
Beefed-Up Corn Bread, 5-26
Hispanic Corn Bread, 5-26
Shirley's Hushpuppies, 5-28
Bread, Doughnuts
Best Ever Baked Doughnuts,
5-27
New Orleans French Market
Beignets, 5-28
Bread, Loaves
Apple Bread, 5-22
Banana Bread, 5-18
Beer Bread, 5-10
Best Ever Pumpkin Bread, 5-19
Cheese Loaf, 5-12
Cranberry Bread, 5-13
Dilly Bread, 5-16
English Muffin Bread, 5-7
Ginger Bread, 5-19
Glazed Lemon Raisin Bread,
5-14
Honey Wheat Bread, 5-12
Irish Wheaten Bread, 5-1 I
Orange Date Nut Bread, 5-21
Picnic Basket Bread, 5-9
Poppy Seed Bread, 5-16
Poppy Seed Loaf, 5-15
Pumpkin Bread, 5-17, 5-20
Salt Rising Bread, 5-2
Spicy Zucchini Wheat Bread,
5-18
Strawberry Bread, 5-21
Susie's Brown Bread, 5-13
Whole Wheat Bread, 5-1
Zucchini Bread, 5-20
Bread, Muffins
Banana Muffins, 5-37
Blueberry Muffins, 5-36
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Blueberry Oatmeal Muffins,
5-36
Blueberry Streusel Muffins,
5-38
Cinnamon Raisin Muffits, 5-34
Honey-Glazed Banana Muffins,
5-35
Pepper Jack Surprise Muffins,
5-37
Show-Me Muffins, 5-35
Bread, Pancakes, Waffles, Etc.
Apple Pancake, 5-33
Bran Waffles, 5-30
Fruit Pancakes, 5-32
John's Bran Cakes, 5-32
Oven-Baked French Toast, 5-30
Pancakes For Two, 5-31
Puff Pancake, 5-31
Thin French Pancakes, 5-9

Bread, Rolls
Brotchen, 5-22
Egg Rolls, 5-5
Emily's Mother's Rolls, 5-1
Ham And Cheese Brunch Rolls,
5-4
Houston House Rolls, 5-6
Jamie's Pecan Cinnamon
Caramel Rolls, 5-3
No-Knead Rolls, 5-5
Party Rolls, 5-6
Refrigerator Yeast Rolls, 5-8
Throwed Rolls, 5-2
Winter Squash Rolls, 5-7
Bread, Sourdough
Basic Sourdough Starter, 5-24
Quick-Start Sourdough Bread,
5-25
Sourdough Banana-Nut Bread,
5-24
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Cakes
7-Up Cake, 10-54
Angel Food Cake With Custard,
10-83
Apple Cake, 10-68
Applesauce Cup Cakes, 10-84
Apricot Cake, 10-51
Apricot Orange Cheesecake,
10-72
Best Ever Fruitcake, 10-55
Black Bottom Cupcakes, 10-85
Black Walnut Sour Cream
Coffee Cake, 10-80
Buttermilk Pound Cake, 10-52
Carrot Cake, 10-59
Cheesecake, 10-7I
Cherry Topped Cheesecake,
10-70
Chocolate-Amaretto
Cheesecake, 10-7I
Chocolate Cake, 10-43
Chocolate Sunday Pudding
Cake, 10-65
Chocolate Zucchini Cake, 10-57
Coconut Bundt Cake, I 0-58
Cranberry Upside-Down Cake,
10-76
Cream Puff Cake, 10-81
Dad's Favorite Lemon Cake,
10-68
Danish Coffee Cake, 10-82
Deluxe Angel Food Cake, 10-49
Double Decadent Brownie
Torte, 10-61
Dump Cake, 10-50
Easy Coconut Cake, 10-43
French Chocolate Cake, 10-77
French Chocolate Cake
Frisco Chocolate Cake, 10-47
Fuzzy Navel Dream, 10-60
Georgia Pecan Cake, 10-67
German Chocolate Cheese
Cake, 10-69
Golden Fruit Cake, I 0-57
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Gooey Butter Cake, 10-81
Grandma Mathis' Fudge
Frosting, 10-85
Harvey Wallbanger Cake, I 0-51
Heath Bar Coffee Cake, 10-77
Hot Milk Cake, 10-48
Hummingbird Cake, I 0-50
Italian Cream Cake, I 0-62
Jewish Coffee Cake, 10-82
Jinny's, 10-58 Oatmeal Cake
Lemon Loaf Cake, 10-49
Lightning Cake, 10-78
Linda's Famous Cheesecake,
I0-73
Little Cheese Cakes, 10-70
Mama's Chocolate Cake, 10-48
Metrecal Cake, 10-60
Momma's Pistachio Cake, 10-64
Murray's Christmas Bacardi
Rum Cake, 10-56
Neiman Marcus Cake, 10-62
Never Fail Fluffy White Icing,
10-86
New York Cheesecake, 10-72
Oatmeal Chocolate Chip Cake,
10-66
One Bowl Silver Cake, 10-61
One Step Pound Cake No. 315,
I0-46
Pineapple Cake, 10-7 4
Pineapple Delight Cake, 10-64
Pineapple Sheet Cake, I 0-63
Plumcake, 10-79
Poppy Seed Cake, I 0-46, I 0-53
Preacher's Cake, I 0-79
Pumpkin Cake, 10-45, 10-78
Raspberry Cake, 10-52
Raw Apple Cake, 10-44
Rum Cake, 10-45
Schwarzwalder Kirschtorte,
10-75
Sharon's, 10-65 Chocolate/
Orange Cake
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Pineapple Casserole, 8-27
Southern Strawberry Shortcake,
Pineapple To Accompany Any
10-83
Meal, 8-27
Stars And Stripes Cake, 10-42
Rice Casserole, 8-31
Super Special Cheese Cake,
Scalloped Pineapple, 8-6
10-69
Texas Golden Cake, 10-42
Texas Cornbread Dressing, 8-10
Wild Rice Casserole, 8-25
Tony's Baked Custard Cheese
Cake, 10-74
Casseroles, Beef
Toscano Apple Cake, 10-80
Truly Different Cupcakes, 10-84
Beef And Spinach Casserole,
8-29
Ugly Duckling Cake, 10-56
Zadie's Boiled Raisin Cake,
Burrito Pie, 8-4
Mexican Casserole, 8-5
10-66
One Step Tamale Pie, 8-4
Zucchini Cake, 10-53
Plenty-More-In-The-Kitchen,
8-25
Candy
Reuben Casserole, 8-24
10-1\1inute Peanut Brittle, 11-3
Taco Casserole, 8-3
5 Minute Fudge, 11-4
Taglareni, 8-24
Aunt Belle's Brown Candy, 11-6
Caramels, 11-3
Casseroles, Chicken
Chocolate Popcorn, 11-7
Crystallized Flowers & Fruits,
Chicken, Broccoli And
Mushroom Pie, 8-14
11-9
Chicken-Almond Casserole,
Grandma's Christmas Date Loaf
8-12
Candy, 11-2
Chicken-Macaroni Casserole,
Heavenly Hash, 11-6
8-21
Horehound Candy, 11-5
ldy's Cracker Toffee, 11-2
Chicken And Brussels Sprouts
Casserole, 8-19
PeanutBrittle, 11-1,11-4
Popcorn Balls, 11-8
Chicken Casserole, 8-14, 8-20
Popcorn Fudge, 11-8
Chicken Casserole Oriental,
Sugared Almonds, 11-2
8-22
Chicken Divan, 8-15
Chicken Jambalaya, 8-13
Casseroles
Chicken Pot Pie, 8-13
7-Layer Casserole, 8-29
Cheese-Vegetable Pie
Chicken Squares, 8-15
Casserole, 8-30
Chicken Stuff Casserole, 8-20
Cranberry Apple Casserole,
Chicken With Crab Casserole,
8-30
8-19
Dirty Rice, 8-26
Easy Chicken And Rice
Grits And Cheese, 8-31
Casserole, 8-21
Huevos Sonorense, 8-7
Easy Chicken Casserole, 8-11
Moussaka, 8-28
Forgotten Chicken Casserole,
Noodle Kugel, 8-26
8-16

Index
Ham And Chicken Casserole,
8-12
King Ranch Chicken, 8-16
Mexican Chicken Casserole,
8-17
P.E.O. Casserole, 8-22
Pastel Espanol, 8-17
Casseroles, Pork
Breakfast Casserole, 8-7
Brunch Casserole, 8-9
Chow Mein, 8-23
Company Breakfast Casserole,
8-8
Fancy Egg Scramble, 8-8
Ham And Chicken Casserole,
8-12
Make-Ahead Eggs Benedict, 8-6
Sauerkraut Casserole, 8-27
Casseroles, Seafood
Luncheon Casserole, 8-11
Seafood Casserole, 8-9
Shrimp And Cheese Casserole,
8-23
Tuna Noodle Casserole, 8-10
Chicken
Baked Chicken Breasts, 7-38
Baked Parmesan Chicken, 7-41
Barbecued Chicken, 7-42
Cheesy Chicken, 7-49
Chicken And Rice Casserole,
7-31
Chicken Breast Au Champagne,
7-33
Chicken Breast Supreme, 7-45
Chicken Breast With
Honey-Wine Sauce, 7-45
Chicken Breasts Supreme, 7-40
Chicken Kiev, 7-41
Chicken Mushroom Curry, 7-51
Chicken Neptune, 7-49
Chicken Pillows, 7-50
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Chicken Piquant, 7-46
Chicken Saltimbocca With Wine
Sauce, 7-46
Chicken Sandwich Surprise,
7-38
Chicken Spectacular, 7-32
Chicken With Snow Peas And
Peanut Sauce, 7-37
Cornish Hens With Raspberry
Brandy Sauce, 7-48
Dutch Oven Chicken, 7-40
Easy Barbecue Chicken, 7-44
KID's Chicken Marinade, 7-35
Light Chicken Cacciatore, 7-48
Lime Roasted Chicken, 7-47
Marie's Cheese Chicken, 7-37
Marinade For Chicken Breasts,
7-31
Marinated Chicken Breasts,
7-34,7-35
Mediterranean Chicken Breasts,
7-44
Orange Honey Baked Chicken,
7-32
Parmesan Dijon Chicken, 7-34
Pineapple Chicken, 7-36
Potato Fajitas, 7-33
Skillet Herb Roasted Chicken,
7-43
Sunday Chicken, 7-30
Sunshine Chicken, 7-4 7
Sweet And Sour Chicken, 7-31,
7-39
Swiss Chicken, 7-30
Teriyaki Steak Or Chicken, 7-24
White Chili, 7-50
Yogurt Chicken, 7-43
Yorkshire Chicken, 7-36
Zippy Chicken Breasts, 7-39
Cookies
Angel Food Cake Mix Cookies,
10-92
Applesauce Cookies, I 0-90
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Banana Oatmeal Cookies, 10-89
Blarney Stones, 10-87
Burton's Chocolate Cherry
Cookies, 10-93
Charlotte's Mrs. Field's
Chocolate Chip Cookies, 10-95
Cherry Winks, 10-94
Chocolate Meringues, 10-99
Chocolate Peanut-Butter-Cup
Cookies, 10-98
Christmas Press Cookies, 10-91
Cowboy Cookies, 10-90
Cream Cheese Bar Cookies,
10-95
Finished Bread, 10-92
Granddad's Refrigerator
Cookies, 10-88
Lemon Pie Cookies, 10-96
Magic Cookie Bars, 10-101
Molasses Sugar Cookies, 10-88
Moon Drop Cookies With
Rolled Oats, 10-89
Mrs. Field's Chocolate Chip
Cookies, 10-93
Old Recipe For German
Cookies, I 0-96
Orange-Slice Bars, 10-87
Peanut Butter Cups Deluxe,
10-99
Pumpkin Bars, I 0-94
Pumpkin Cheesecake Bars,
10-101
Sad Cookies, 10-97
Sesame Seed Crisps, 10-97
Sinful Brownies, I 0-98
Springerles, 10-92
Surprise Meringues, 10-99
Swiss Chocolate Squares,
10-102
Toffee Bars, 10-100
Turtle Brownies, 10-100
Twilah's Calistoga Cookies,
10-91

Index
Desserts
Annapolis Angel Food Dessert,
10-21
Butter Pecan Dessert, 10-18
Campfire Dessert, 10-24
Cherries In The Snow, 10-28
Cherry Crisp, 10-34
Cherry Jubilee Meringue, 10-23
Chewy Delight, 10-9
Cream Puffs, 10-28
Creme Caramel, 10-3
Dirt Cake, 10-21
Earthquake Dessert, 10-26
Frosty Strawberry Squares,
10-16
Frozen Mint Squares, 10-19
Grandma's Nut Roll, 10-22
Holiday Cherry Dessert, 10-24
Low Fat Strawberry Hawaiian,
10-20
Poticie (Honey And Nut Roll),
10-41
Quick And Easy, 10-18
Red, White And Blueberry
Delight, 10-17
Spanish Dessert- Lemon, 10-10
Tortoni, 10-3
Vanilla Cream Filling (For
Cream Puffs), 10-29
Zuccotto, 10-29
Desserts, Chocolate
Blender Chocolate Mousse,
10-2
Chocolate-Black Walnut
Dessert, 10-25
Chocolate Coconut
Mousse/Caramel Sauce, 10-4
Fast Fudge Pots De Creme, 10-3
Desserts, Fruit
Almond-Stuffed Apricots, 10-40
Apple Crisp, 10-38
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Index
Apricot And Almond Dessert,
10-19
Apricot Ice Box Dessert, 10-20
Bananas Foster, 10-39
Blackberry/Peach Cobbler,
10-37
Brandied Peach Mousse, 10-2
Caramel-Apple Dessert, 10-26
Cranberry Apple Bake, 10-22
Dutch Oven Cobbler, 10-39
Fruit Pizza, 10-27
Gingered Peach Crisp, 10-19
Hot Curried Fruit, 10-33
Hot Fruit, 10-35
Iowa Brown Betty, 10-38
Nutty Peach Dessert, 10-40
Desserts, Ice Cream
Chocolate Marshmallow Ice
Cream, 10-14
Homemade Cookies 'N Cream,
10-15
Homemade Ice Cream, 10-12
Ice Cream: Six Quart & Four
Quart Recipes, 10-11
Ice Cream Dessert, 10-16
Oreo-Ice Cream Dessert, 10-17
Oreo/Mint Chip Ice Cream
Dessert, 10-15
Peach Ice Cream, 10-13
Peanut Butter Ice Cream, 10-12
Rum Raisin Ice Cream, 10-14
Six "Threes" Ice Cream, 10-13
Desserts, Pudding
Apple Pudding, 10-6
Baked Indian Pudding, 10-5
Brownie Pudding, 10-6
Creamy Rice Pudding, 10-6
Date Nut Pudding, 10-27
Date Pudding, 10-25
Hot Fudge Pudding, 10-5
Low-Fat Kugel Or Noodle
Pudding, 10-7

Ozark Pudding, 10-23
Strawberry Pudding, 10-5
Desserts, Tortes
Bavarian Apple Torte, 10-31
Chocolate Almond Torte, 10-34
Chocolate Torte, 10-32
Continental Nut Torte, 10-36
Lilo's Orange Torte, 10-31
Pineapple Cheese Torte, 10-35
Poppy Seed Torte, 10-33
Sour Crt!am Torte, 10-30
Torti4-a. Torte, 10-32
Desserts, Tnfles
Chocolate Trifle, 10-8
Fruit Trifle, 10-8
Kiwifruit Trifle, 10-9
Sherry Trifle Or Tipsy Pudding,
10-7
Strawberry Amaretto
Cheesecake Trifle, 10-10
Dips
Anchovy Dip, 2-10
Angel Of Death Garlic
Mayonnaise, 2-7
Beef Buddig Dip, 2-5
Chili Dip, 2-8
Cottage Cheese Curry Dip, 2-10
Grampa's Shrimp Dip, 2-6
Hamburger Dip, 2-5
Hot Artichoke Dip, 2-11
Hot Chipped Beef Dip, 2-4
Hot Crab Meat Dip, 2-4
Hot Dip, 2-8
Hot Mustard Dip, 2-6
Italian Tuna Dip, 2-4
Layered Nacho Dip, 2-9
Mexican 5-Layer Appetizer, 2-9
Mexican Dip, 2-5
Nacho Dip, 2-2
Pork Sausage Dip, 2-11
Shrimp Chip Dip, 2-3
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Spinach Dip, 2-8
Taffy Apple Dip, 2-6
Tex Mex, 2-7
Texas Caviar Dip, 2-10

Enchiladas
Can Opener Enchiladas, 8-3
Cheese 'N Chicken Enchiladas,
8-18
Chicken Fiesta, 8-18
Debby's Black Bean Enchiladas,
8-5
Green Enchiladas, 8-2
Sour Cream Enchiladas, 8-1, 8-2
Ground Beef
Axmacher's Spaghetti Sauce,
7-20
'Barbecued Hamburger Patties,
7-21
Barbecued Inside Out
Cheeseburgers, 7-9
Beef Broccoli Pie, 7-29
Best Chili Ever, 7-28
Camper's Stew, 7-26
Chili Con Carne, 7-5
Cornish Pas ties, 7-19
Dutch Oven Meatloaf With
Potatoes And Carrots, 7-6
Fabulous Meat Squares, 7-22
German Caraway Meatballs,
7-26
Meat Loaf Recipe, 7-13
Meat Loaf Supreme, 7-3
Meatballs, 7-20
Mulligan Stew (Meatball Or
Hobo Stew), 7-14
Oriental Stuffed Steaks, 7-21
Sloppy Joes, 7-10
Special Meatballs, 7-23
Swedish Cabbage Rolls, 7-8
Sweet And Sour Stuffed
Cabbage, 7-25
Veal Scaloppine, 7-5

Ham, See Also Pork
Crackpot Ham And Scalloped
Potatoes, 7-64
Ham And Cheese Crispies, 7-65
Ham And Egg Souffle, 7-54
Ham Cheese Fillet Sandwiches,
7-66
Ham Loaf, 7-52, 7-53
Mini Ham Loaves, 7-52
Poppy Ham Sandwiches, 7-69
Red Beans And Rice, 7-54
Zesty Ham Sandwich, 7-63
Hors D'ouevres
Jezebel Sauce, 2-3
Italian Cucumber Sandwich,
2-31
Tea Sandwiches For Eight, 2-21
Hors D'ouevres, Beef
Corned Beef Party Loaf, 2-1
Meat Ball Appetizers, 2-33
Party Meatballs, 2-21
Steak Tidbits, 2-18
Hors D'ouevres, Cheese
Chutney Cheese Ball, 2-23
Boursin Cheese, 2-26
Cheese-Filled Phyllo Pastry
Triangles, 2-30
Cheese Puffs, 2-31
Cheese Wafers, 2-12
Garlic Cheese Roll, 2-14
Pimento Cheese Spread, 2-23
Quick Pizza Fondue, 2-25
Tortilla Roll-Ups, 2-2
Hors D'ouevres, Chicken
Chicken Drumettes, 2-17
Chicken Liver Pate, 2-24
Wing Dings, 2-16

Index
Hors D'ouevres, Pork
B aeon Wrapped Water
Chestnuts Or Dates, 2-19
Chamorran Lumpia, 2-15
Cocktail Wieners, 2-14
Ham And Cheese Appetizers,
2-30
Ham Filled Mushroom Caps,
2-19
Ham Puffers, 2-22
Ring Mold Appetizers, 2-15
Ruth Ann's Sausage Balls, 2-16
Sausage Bacon Rollups, 2-13
Sausage Rolls With Cream
Cheese, 2-29
Hors D'ouevres, Seafood
Cocktail Mold, 2-27
Crab Spread, 2-25
Hot Crab Meat Appetizer, 2-28
New Orleans Clam Rolls, 2-28
Salmon Party Ball, 2-24
Sesame Crab Rolls, 2-18
Shrimp Butter, 2-25
Smoked Mackerel Pate, 2-23
Hors D'ouevres, Snacks
Cheesy Garlic Bread, 2-1
Juanita Water's Hungry Jack
Hors D'oeuvres, 2-16
Roquefort Grapes, '2-29
Summer Appetizer, 2-13
Vegetable Pizza, 2-35
Hors D'ouevres, Vegetable
Almond Mushroom Pate, 2-26
Artichoke Appetizer, 2-11
Artichoke Balls, 2-34
Artichoke Nibbles, 2-32
Artichoke Puffs, 2-32
Artichoke Squares, 2-34
Marinated Mushrooms, 2-20
Pineapple-Cheese Ball, 2-22
Potato Puff, 2-14
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Spinach Cheese Rolls, 2-12
Stuffed Mushrooms, 2-33
Vegetable Squares, 2-20
Veggie Bars, 2-17
Zucchini Appetizer, 2-27
Lady Thatcher
American Apple Pie, 1-3
Broccoli With Lemon Crumbs,
1-2
Harvest Bisque, 1-1
Orange-Walnut Salad, 1-2
Roast Filet Of Beef With
Mushroom-Tarragon Sauce, 1-1
Stacked Potato Wedge, 1-2
Lamb
Couscous Couscous Royal, 7-87
Lamb Leg Steaks With Apricots,
7-86
Moussaka, 8-28
Misc.
Bloody Mary Eggs~ 11-16
Cranberry-Apple Relish, 11-17
Eagle Brand Milk, 11-11
Eddie's B.B.Q. Rub, 11-13
Nutty Cranberries, 11-17
Rice Dressing For 10,11-13
Sour Cream Substitute, 11-10
Pasta
Easy Fettucine Alfredo, 8-34
American Lasagna, 8-46
Baked Quick Pepperoni
Spaghetti, 8-38
Clam Linguine A La Lenfredo,
8-36
Double Cheese Macaroni, 8-36
Easy Lasagna, 8-4 7
Easy Oven Lasagna, 8-45
Fettuccine, 8-32
Fettucine Alfredo, 8-34
Italian Lasagna Supreme, 8-45
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Italian Sausage Mostaccioli,
8-41
Lasagne, 8-46
Layer Pizza, 8-44
Lazy Lasagna, 8-4 7
Leo Cardetti's Pasta Tutti Mare,
8-33
Manicotti, 8-40
Manicotti Casserole, 8-39
Mostaccioli, 8-40
Neapolitan Cannelloni With
Tomato Sauce, 8-42
Noodles Milanese, 8-43
Ole Harold's Ten And One Dish,
8-43
Pasta Primavera, 8-32
Pasta With Anchovies And
Vegetables, 8-35
Sausage Noodle Bake, 8-48
Shrimp And Pasta, 8-35
Sicilian Supper, 8-41
Spaghetti And Meatballs, 8-38
Spaghetti Sauce, 8-37
Spaghettirini, 8-37
Tortellini, 8-33
Turkey Lasagna, 8-44
Van De Mark's Special
Spaghetti, 8-39
Pickles
Betty Cleveland's Refrigerator
Pickles, 11-12
Lime Pickles, 11-11
Pies
Baked Apple Wedges, 10-108
Blueberry Peach Pie, 10-105
Caramel Pie, 10-119
Chocolate Angel Pie, 10-110
Chocolate Chiffon Pie, 10-112
Chocolate Lime Pie, 10-121
Chocolate Peanut Butter Pie,
10-106
Chocolate Wafer Shell, 10-115

Index
Coconut Cream Pie, 10-117
Coconut Pie, 10-109
Crumb Topping For Fruit Pies,
10-103
Currant Tarts, 10-126
Derby Pie, 10-115
Easy Strawberry Pie, 10-106
French Silk Pie, 10-115
Fresh Fruit Pie, 10-118, 10-121
Fresh Peach Pie, 10-114
Frozen Caramel Pie, 10-123
Frozen Margarita Pie, 10-124
Fudge Sundae Pie, 10-110
German Chocolate Pie, 10-114
Green Grape And Apple Pie,
10-113
Harvest Grape Pie, 10-113
Hershey Bar Pie, 10-107
Impossible Pie, 10-112
Japanese Fruit Pie, 10-107
Lemon Pie, 10-123
Lemon Sour Cream Pie, 10-122
Mincemeat Pie, 10-125
Molasses Pie, 10-104
Mom's Famous Raisin Pie,
10-116
Mystery Pecan Pie, 10-105
Never Fail Pie Crust, 10-103
Peach Pie (Diabetic), 10-122
Pecan Pie, 10-126
Pineapple Pie, 10-117, 10-124
Pumpkin Chiffon Pie With
Walnut Crust, 10-118
Pumpkin Mallow Pie, 10-111
Rhubarb Pie, 10-125
Ritz Cracker Pie, 10-111
Shoo Fly Pie, 10-116
Sour Cream Apple Pie, 10-104
Southern Illinois White Pie,
10-119
Super Easy Strawberry Pie,
10-109
Turtle Pie, 10-108

Index
Pork, See also HAM, SAUSAGE
Broccoli Bacon Quiche, 7-68
Brunswick Stew, 7-60
Canadian Bacon Bake, 7-86
Cretonne (St. Andre), 61
Danish Pork Roast, 67
Glazed Pork Chops, 57
Ham Balls, 7-62
Hungarian Pork Paprika, 7-64
Italian Sausage, 55
Lemon-Herb Pork Chops, 7-58
Mexican Pork Chops, 59
Mushroom Topped Pork Chops,
7-56
Pork Chop Dinner, 7-58
Pork Chops With Cream And
Mushrooms, 7-59
Pork Forestier, 7-68
Pork Tenderloin With Mustard
Sauce, 7-67
Rhinelander Pork Chops, 7-60
Roast Pork Rosemary, 7-69
Spiedi, 7-66
Stew From Pork, 7-62
Texas Jack, 7-65

12-11
Mandarin Orange Salad, 6-14
Mandarin Salad With Poppy
Seed Dressing, 6-13
Orange-Almond Salad, 6-16
Overnight Fruit Salad, 6-5
Pear Cheese Salad, 6-8
Pineapple Cheese Salad, 6-17
Pineapple Salad, 6-9
Pink Panther Salad, 6-10
Ruth's Pear Waldorf Salad, 6-9
Taffy Apple Salad, 6-7
Waldorf Salad, 6-1

Salads, Jello, 6-31
Aunt Nellie's Jello Salad, 6-25
Beet Salad, 6-31
Black Raspberry Jello, 6-25
Blueberry Jello Salad, 6-29
Buttermilk Salad, 6-22
Cheese Salad Ring, 6-30
Chen·y Coke Salad, 6-22
Cherry Cola Salad, 6-22
Fruit And Cranberry Mold, 6-24
Green Stuff, 6-28
Jello Salad, 6-33
Lucy's Dream Up Jello Salad,
Salads, Dressing
6-30
Big Match Sauce, 6-42
Mandarin Orange Salad, 6-23
Caroline's Salad Dressing, 43
Orange Jello, 6-25
Den Dressing, 6-42
Orange Salad, 6-24
French Dressing, 43
Pistachio Salad, 6-8
Garlic French Salad Dressing,
Raspberry-Cranterry Salad,
43
6-28
Governor's Mansion Dijon Salad
Refreshing Orarr;ic Salad, 6-23
Dressing, 6-42
San Diego PacHl.c Tuna Layer
Green Goddess Salad Dressing,
Salad, 6-16
6-44
Shrimp Mold Salad, 6-26
Poppy Seed Dressing, 6-44
Spiced Black Cherry Salad, 6-27
Spinach And Cucumber Mold
Salads, Fruit
Salad, 6-27
Banana Salad, 6-5
Strawberry Fruit Salad, 6-31
Cranberry Supreme, 6-21
Sunshine Salad, 6-29
Green Salad With Oranges, 6-14
The Salad, 6-26
Jackie's Fruit Salad, 6-6
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Salads, Main Dish
Bacon, Lettuce, And Egg Salad,
6-3
California Chicken Salad, 6-38
Chicken-Cranberry Layers, 6-37
Chicken & Wild Rice Salad,
6-37
Chicken Salad Exotique, 6-36
Chinese Salad, 6-39
Chop Suey Salad, 6-36
Harry Starker's Chicken Salad,
6-35
Oriental Salad, 6-38
Paella Salad, 6-3
Slivered Salad, 6-2
Taco Salad, 6-40
Tuna Dill Salad, 6-41

Index
Mexican Salad, 6-13
Napa Cabbage Salad, 6-19
Niedersachsen Krautsalat, 6-1
Oriental Cole Slaw, 6-20
Raspberry/Artichoke Heart
Salad, 6-40
Red, White & Green Salad, 6-15
Rice And Red Bean Salad, 6-4
Seven Layer Salad, 6-10
Spinach Salad, 6-12, 6-15
Three Bean Salad, 6-7
Trees And Frogs Salad Alias:
Trees And Raisins, 6-11
Twenty-Four Hour Coleslaw,
6-18
Vegetable Marinade, 6-8

Sauces
Barbecue Dry Rub Mix For
Ribs, 11-15
Buffalo Tro Marinade/Sauce,
11-14
Hollandaise Sauce, 11-10
Holly Glaze, 7-53
Homemade Hot Fudge Sauce,
10-1
Lemon Sauce, 10-44
Mary's Barbecue Sauce, 11-16
Salads, Vegetable
Microwave Blueberry Sauce,
Potato Salad, 6-21
10-1
Artichoke Rice Salad, 6-4
Beet And Onion Salad, 6-6
My Family Barbecue Sauce,
Bok Choy Salad, 6-19
11-15
Broccoli And Cauliflower Salad,
Southwest Barbecue Sauce,
6-17
11-14
Broccoli Salad, 6-17
Teriyaki Marinade, 11-10
Cabbage Noodle Salad, 6-20
Warm Blueberry Sauce, 10-1
Chinese Slaw With Cashews,
6-21
Sausage
Eggs 'N Sausage, 7-57
Diet Deli Cole Slaw, 6-18
Gallagher Ranch Salad, 6-2
German Skillet Supper, 7-61
Green Salad Unique With Poppy
Italian Sausage, 7-55
Seed Dressing, 6-12
Sauerkraut And Sausage, 7-56
Hot Potato Salad, 6-32
Sausage Ring With Cheese, 7-55
Layered Salad, 6-11
Toad-In-The-Hole, 7-63

Salads, Pasta
Chicken Pasta Salad, 6-35
Mostaccioli Salad, 6-33
Pasta & Bean Salad, 6-34
Pasta Salad, 6-34
Pepperoni Salad, 6-39
Shrimp-Macaroni Salad, 6-41
Spaghetti Salad, 6-32
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Seafood
Avocado Seafood Salad Tarts,
7-82
Baked Fish Parmigiana, 7-84
Baked Fish With Rice-Cheese
Dressing, 77
Bouillabaisse, 85
Celery-Flounder Rollups, 7-75
Creamed Shrimp, 7-73
Cuban Shrimp, 7-80
Curry Shrimp Creole, 7-77
East Indian Coastal Seafood
Curry, 7-79
Jake's Deep Fried Fish, 7-83
Japanese Shrimp Bake, 7-78
Lemon-Herb Baked Trout, 7-83
Malu Cutalis (Fish Balls), 7-78
Orange-Y Reef Snapper, 7-84
Orange Roughie, 7-70
Pan Fried Trout, 7-76
Perch Fiesta, 7-73
Salmon Burgers, 7-74
Seafood Gumbo, 7-81
Shrimp And Fettucine, 7-72
Shrimp Divan, 7-75
Shrimp On A Skewer, 7-82
Shrimp Scampi, 7-72
Sole Survivor, 7-85
Steamed Trout With Cucumber
Sauce, 7-74
Tricolored Fusilli With Shrimp
And Roasted Peppers, 7-71
Tuna Burgers, 7-71
Tuna Crunch Pie, 7-70
Snacks
CrackerJack, 11-7
Fluffernutter Sandwich, 11-11
Hero Swiss Cheese Bake, 11-12
Hot And Spicy Nuts, 11-5
Marshmallow Popcorn Bars,
11-8
Microwave Caramel Corn, 11-7
Puppy Chow, 11-4

Spiced Pecans, 11-17
Soups, Meat
Broccoli Soup, 4-8
Cream Of Chicken With Cheese
Soup, 4-2
Creamy Chicken Soup, 4-7
Hester Jackson's Beef
Soup-Vegetable Stew, 4-7
Hot Italian Sausage And Clam
Soup, 4-18
Hungarian Goulash Soup, 4-4
Italian Sausage (Tortellini)
Soup, 4-12
Jambalaya, 4-5
Mary Ann Bisett's Minestroni,
4-6
Sausage Bean Chowder, 4-4
Sausage Zucchini Soup, 4-1
Steak Soup, 4-1
Willie's Turkey Soup, 4-6
Soups, Seafood
Clam Chowder, 4-14
Clam Chowder (Noah's Ark),
4-20
Harvest Salmon Chowder, 4-19
My Own Oyster Stew, 4-19
New England Clam Chowder,
4-16
Rosy Seafood Bisque, 4-20
Shrimp Soup, 4-21
Soups, Vegetable
Borscht, 4-3
Broccoli Cheese Chowder, 4-8
Cauliflower Or Broccoli Soup,
4-21
Cheese Soup, 4-2
Chicken-Mushroom-Barley
Soup, 4-11
Chinese Vegetable Soup, 4-16
Corn Chowder, 4-18
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Corn Chowder Bolivian Style,
California Vegetable Casserole,
9-4
4-9
Celery Deluxe, 9-6
Cream Of Mushroom Soup,
Cheese Spinach Bake, 9-6
4-10
Fried Noodles, 9-8
Cream Of Spinach Soup, 4-13
Glamorous Cabbage, 9-26
Dixie Asparagus Soup, 4-21
Onion Casserole, 9-21
Easy-Fast-Delicious Broccoli &
Onion Tart, 9-10
Cheese Soup, 4-14
Famous Barr's French Onion
Oriental Green Bean Casserole,
9-5
Soup, 4-10
Roasted Vegetables, 9-16
French Onion Soup, 4-13
Sauerkraut-Tomato Bake, 9-22
Gazpacho, 4-17
Scalloped Mushrooms And
Lentil Chile (Meatless), 4-15
Almonds, 9-9
Lentil Soup, 4-9
Snow Peas Oriental, 9-17
Maddy Berkowitz's Yogurt
Snow Peas With Pine Nuts, 9-13
Soup, 4-11
Southern Sweet Potatoes, 9-13
Mary J o White's Cucumber Cold
Stir-Fry Vegetables, 9-17
Soup, 4-3
Tofu With Veggies, 9-21
Meal In A Bowl Soup, 4-17
Veggie Quiche, 9-24
Missouri Apple Soup, 4-15
Pinto Bean Soup, 4-14
Vegetables, Broccoli
Squash & Potato Soup, 4-3
Broccoli And Cauliflower Bake,
Strawberry Soup, 4-12
9-2
Broccoli And Rice Casserole,
Spreads
Lemon Honey Spread, 5-14
9-3
Broccoli Casserole, 9-1
Rhubarb-S"trawberry Fruit
Broccoli Supreme, 9-1
Spread, 11-9
Low-Fat Broccoli Rice
Casserole, 9-22
Variety Meats
Turkey Chili, 7-88
Vegetables, Corn
Veal Scaloppine, 7-4
Colorful Corn Casserole, 9-27
Venison Roast, 7-87
Corn Casserole, 9-7
Elephant Stew, 7-89
Harvest Hominy Casserole, 9-7
Huminta Boiivmna, 9-9
Vegetables
Quick Corn Pudding, 9-16
Amish Tomato Pudding, 9-15
Artichoke And Sauce, 9-25
Asparagus Strata, 9-2
Vegetables, Potatoes
Mashed Potato Casserole, 9-12
Baked Asparagus, 9-20
Onion Roasted Potatoes, 9-11
Baked Beans, 9-3
Paprika Potatoes, 9-25
Bean Dish, 9-4
Potato-Onion Flat Pie, 9-12
Cabbage Casserole, 9-5
Potato Casserole, 9-11
Cajun Green Beans, 9-23

Index
Scalloped Potatoes, 9-1 0
Sweet Potato Casserole, 9-14
Sweet Potato Souffle, 9-22
Yum Yum Sweet Potatoes, 9-19
Vegetables, Spinach
Grandma Nollau's Spinach Ring,
9-23
Greek Spinach Souffle, 9-14
Herbed Spinach Bake, 9-9
Spinach Casserole, 9-20
Spinach Quiche, 9-24
Vegetables, Sq:J(lsh
Country C ~ub Squash, 9-8
Italian Zucchini Casserole, 9-18,
9-19
Tomatoes And Zucchini Au
Gratin, 9-15
Zucchini Casserole, 9-18
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Share this book with a friend!
The Chancellor's Table is full of hundreds of recipes submitted by alumni,
friends and faculty of the University of Missouri-Rolla-what a great gift for a
friend or fellow alum! And, proceeds from each book will go toward buying
badly-needed new furniture for the formal dining room-a room used for
entertaining hundreds of guests of the university each year.
To receive your copy, send acheck made out to
the University of Missouri-Rolla for $20, plus $2.50 for postage to:
The Chancellor's Table
c/o Friends of the Residence
212 Parker Hall
University of Missouri-Rolla
Rolla, MO 65401

Coo kin' withJoe!
To make your Miner kitchen complete, you need aJoe Miner apron. In
"Miner Green· with white lettering, it features our drawing of the ·cooking· Joe
Miner as seen in this book, with the words
"Cooking is easy as fi when you're a Miner· around him.
To order, send $12.50, plus $2 for postage to the address above.

The Chancellor's Table
Recipes from Friends of the Chancellor's Residence
University of Missouri-Rolla
Rolla, Missouri

